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GREENS WITH CRISPY ONIONS

(S 45 MINUTES t{s
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GRILLED SWEET POTATO WEDGES

(X 35 MINUTES t{ 6 SERVING SIZE: 4 WEDGES
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MEXICAN RICE

(X 50 MINUTES ${4




GREEK CHICKPEAS

(X 35 MINUTES 12







EGG AND PARMENTIER POTATOES

 1HouR 10 MNuTES {14
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MUSHROOM BOLOGNESE

(X 1Hour 16 MINUTES {{ 6
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CASHEW CHICKEN STIR FRY

(S 20 MINUTES t{6




TERIYAKI FISH WITH PAK CHOI

(S 45 MINUTES 114




COURGETTE TUNA CAKES

(S> 15 MINUTES {12
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QUICK FISH CURRY

(S 15 MINUTES ${4




PEA, CHILLI AND MINT RISOTTO

(X 50 MINUTES 12




SLOW-COOKER ARROZ CON POLLO

(X sHoursano3omin - {48
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SAUSAGE RATATOUILLE

(S 45 MINUTES {16
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AUBERGINE AND CHICKPEA CURRY

(S 1Houn 15 MINUTES Y4
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ROASTED CHICKPEA WRAP

(S 45 MINUTES ${4
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MOROCCAN CHICKEN FRYING PAN

(X 30 MINUTES 12




RED CURRY CHICKEN THIGHS

N 2 HOURS AND 45
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COCONUT BOUNTY BARS

(X 10 MINUTES 1114
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