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Easy One Pot Cauliflower Curry

15 Minute Bang Bang Chicken Noodles

Teriyaki Salmon Stir Fry

Easy Cheeseburger Pasta
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Chinese Lemon Chicken

https://savvybites.co.uk/cauliflower-curry/
https://savvybites.co.uk/15-minute-drunken-noodles/
https://savvybites.co.uk/easy-30-minute-teriyaki-salmon-stir-fry/
https://savvybites.co.uk/easy-cheeseburger-pasta/
https://savvybites.co.uk/chinese-lemon-chicken/


Chinese Lemon 
Chicken

Grocey List
500 g (1 lb) boneless skinless chicken breast, cut into 1

inch pieces

Marinade Ingredients

2 tablespoons soy sauce

2 tablespoons white wine vinegar

1 large egg

150 g (1 cup) cornstarch

100 ml (¼ cup) vegetable oil

For the lemon sauce

1 tablespoon olive oil

1 clove garlic, minced

1 tablespoon cornstarch dissolved in 1 tablespoon water

2 tablespoons fresh ginger, grated

2 tablespoons (2 tablespoons) honey

80 ml (⅓ cup) chicken broth using ½ a stock cube, or use

fresh

80 ml (⅓ cup) light soy sauce

1 lemon, juice & zest

Recipe Storage and Reheat Tips
Storage

Fridge: Store in an airtight container for up to 3 days.

Freezer: Freeze chicken separately from sauce for up to 2 months.

Reheat

Stovetop: From the fridge or freezer, reheat chicken in a hot skillet until crispy.

Warm sauce separately, then combine.

Microwave: From the fridge, microwave chicken and sauce for 2–3 minutes.

Crispness will be lost.

Reinvent Leftovers

Serve over rice or noodles with steamed veg.

Use in wraps with lettuce and cucumbers.

Chop into salad bowls with sesame dressing.



Grocey List
500 g (1 lb) minced (ground) beef

300 g (2 ¾ cups) macaroni, penne, or similar

short pasta

1 onion, finely chopped

2 cloves garlic, minced

2 teaspoon paprika

400 g (14 oz) tin cherry tomatoes, or chopped

tomatoes

150 ml (½ cup) chicken broth, prepared from

a stock cube

175 g (1 ½ cups) cheddar cheese, shredded

½ bunch parsley, chopped

100 g (1 cup) mozzarella cheese, shredded

Recipe Storage and Reheat Tips
Storage

Fridge: Store in an airtight container for up to 3 days.

Freezer: Freeze for up to 2 months.

Reheat

Stovetop: From the fridge or freezer, reheat gently in a skillet with a splash of

milk or stock. Stir well.

Microwave: From the fridge, microwave for 2–3 minutes, stirring halfway.

Reinvent Leftovers

Turn into a pasta bake with breadcrumbs and cheese on top.

Use as filling for stuffed peppers.

Serve with garlic bread for a comfort-style meal.

Easy Cheeseburger
Pasta



Grocey List
1 medium cauliflower, cut into florets

200 grams (6 cups) fresh spinach, roughly chopped

1 large onion, finely chopped

3 garlic cloves, minced

2.5 cm piece of ginger, minced

400 g (14 oz) diced tomatoes

400 ml (14 oz) coconut milk

250 ml (1 cups) vegetable broth

2 tablespoons vegetable oil

1 tablespoon curry powder

1 teaspoon ground cumin

1 teaspoon ground turmeric

1 teaspoon garam masala

½ teaspoon red chili powder, adjust to taste

Salt to taste

Fresh cilantro, chopped (for garnish)

Recipe Storage and Reheat Tips
Storage

Fridge: Store in an airtight container for up to 4 days.

Freezer: Freeze for up to 2 months.

Reheat

Stovetop: From the fridge or freezer, reheat in a saucepan over medium heat

until simmering.

Microwave: From the fridge, microwave for 2–3 minutes, stirring halfway.

Reinvent Leftovers

Serve over baked potatoes or sweet potatoes.

Use as a filling for naan or wraps.

Add to cooked rice for a quick curry rice bowl.

Easy One Pot
Cauliflower Curry



Easy 15 Minute Bang Bang
Chicken Noodles

Grocey List
300 g (⅔ lb) chicken breast, boneless
skinless
200 g (7 oz) brown rice noodles or another
long noodle
1 tablespoon olive oil
1 red onion, thinly sliced
1 courgette (zucchini), peeled into ribbons
and cut in half
2 small carrots, peeled into ribbons
1 red pepper, cut into match sticks
1 green jalapeño, finely diced
3 green onions, finely sliced
½ bunch (¼ cup) fresh basil, chopped
½ bunch (¼ cup) fresh coriander (cilantro),
chopped

Recipe Storage and Reheat Tips
Storage

Fridge: Store in an airtight container for up to 2 days.

Freezer: Not recommended, noodles can become mushy.

Reheat

Stovetop: From the fridge, reheat in a hot skillet with a splash of water. Toss

gently until hot.

Microwave: From the fridge, microwave for 1–2 minutes, stirring halfway.

Reinvent Leftovers

Serve cold as a noodle salad with extra veggies.

Add to lettuce wraps with peanuts and herbs.

Toss into a stir-fry with shrimp or tofu.

For the sauce
120 g (1 ¼ cups) sachet oyster and spring
onion sauce
2 tablespoons Sriracha chilli sauce
3 tablespoons dark soy sauce
2 tablespoons water
3 tablespoons roasted peanuts, chopped



Teriyaki Salmon
Stir Fry
Grocey List

Recipe Storage and Reheat Tips
Storage

Fridge: Store salmon and vegetables in separate containers for up to 3 days.

Freezer: Not recommended, veggies may become mushy.

Reheat

Stovetop: From the fridge, reheat salmon and vegetables in a pan over

medium heat with a splash of water until warmed.

Microwave: From the fridge, microwave for 2–3 minutes, stirring halfway.

Reinvent Leftovers

Flake salmon and serve over noodles or fried rice.

Use in rice paper rolls with fresh herbs.

Turn into a salmon teriyaki wrap with greens.

For the Stir Fry:

500 g (1 lb) salmon fillets, boneless, skinless,

cut into 2.5 cm cubes

2 tablespoons olive oil

2 bell peppers, red, orange, or yellow, very

thinly sliced

1 red onion, thinly sliced

For the Teriyaki Sauce:

60 ml (¼ cup) light soy sauce

2 teaspoons corn starch mixed with 1.5

tablespoons water

2 teaspoons vinegar, cider or white wine

vinegar

2 tablespoons dark brown sugar or honey

2 large cloves garlic, minced

1 teaspoon onion powder

¼ teaspoon chili powder

½ teaspoon fresh ginger, minced

For Serving:

Basmati rice

Toasted cashews or roasted peanuts

Fresh basil

Spring onions, sliced


