
Prawn Curry & Spinach Bowl

With McCain’s range of vegetable and potato products we’re able to create  
delicious, nutritious, and easy to prepare family meals for any meal-time occasion; 

and since our products are locally grown, #FrozenAtItsFreshest without  
preservatives, and always ready to cook; you can make these delicious meals too.

Briam - Greek Roasted Veggies Bunless Burger & Oven Chips

Creamy Chicken & Spinach Casserole

Pork Chops & Mashed Butternut

This week’s five #madewithmccain meals are:

Thank you for downloading our weekly McCain Meals Made Easy meal planner.



Ingredients

800 grams McCain Garden Mix     
Olive oil
4 cloves of garlic crushed
2 teaspoon dried thyme
1 teaspoon oregano
1 teaspoon dried rosemary
Basil leaves torn
½ cup chopped parsley
700 grams Passata
Salt and pepper to taste

Directions

Serves: 4
Prep Time: 5 minutes 
Total Time: 30 - 40 minutes

1. Preheat oven to 200 Degrees Celsius
2. Toss the veg with the crushed garlic, thyme, oregano, rosemary and salt and pepper and set aside
3. Pour the 3/4 bottle of the passata into a large baking tray and sprinkle torn basil leaves and season with salt 
and pepper
4. Top with the seasoned veg and the rest of the passata
5. Cover with foil and bake for 15 minutes
6. Remove from the oven and remove the foil and bake for a further 15 minutes
7. Remove from the oven and sprinkle chopped parsley and drizzle with more olive oil

Photo & Recipe Credit: @Apriena (on Instagram)

Briam - Greek Roasted Veggies



Ingredients
100 g McCain Skin On Texan BBQ Oven Chips 
1 x 170-200 g patty of your choice
2 x iceberg lettuce leaves
2 x slices tomato
1 x pickled gherkin
1 x tablespoon reduced fat mayo
1 x teaspoon mustard

Directions

Serves: 1 
Prep Time: 10 minutes
Cooking Time: 10 - 15 minutes

1. Preheat the oven to 220°C.
2. Spread the McCain Crispy Oven Chips evenly in a single layer on a baking tray and bake for 10 – 12 minutes, 
turning occasionally until crispy and light golden in colour.
3. Meanwhile, lightly brush your patty of choice with olive oil and season with salt and pepper.
4. Cook over a medium heat until cooked through (this will vary based on the choice of patty you are using, 
about 8-10 minutes.
5. Build your burger with the lettuce leaf, mayonnaise and mustard, tomato, pickles, patty and top it off with 
the second lettuce leaf. Serve with the chips hot out of the oven. Any additional salad toppings can be mixed 
together for a quick side salad for added nutritional value.
6. Enjoy!
 

Photo Credit: @Apriena (on Instagram)

Bunless Burger & Oven Chips



Ingredients

1 packet McCain Roast Veg with Harissa Glaze
McCain Garden Spinach   
4-6 Chicken Fillets
4 cloves of garlic crushed
2 teaspoons Italian seasoning
2 teaspoons paprika
1 teaspoon whole grain mustard
1 tablespoon flour
3/4 cup Cream
1 cup Chicken stock
½ cup grated Parmesan cheese
½ cup Mozzarella cheese
Salt and pepper

Directions

Serves: 4
Prep Time: 5 minutes 
Total Time: 50 minutes

1. Preheat oven to 180 Degrees Celsius
2. Cook McCain Roast Veg according to package instructions
3. Combine the chicken with the Italian herbs, paprika, salt and pepper
4. Fry in batches in oil and set aside
5. To the same pan, add a blob of butter and sauté the garlic and spinach
6. Ensure all the water is dried up
7. Next add in the flour and stir well
8. Add the mustard
9. Slowly add the chicken stock and keep stirring before adding the cream
10. Simmer for about 2 minutes and remove from the heat
11. Transfer the chicken fillets to an oven proof casserole and top some mozzarella and parmesan
12. Pour over the creamy spinach mixture and allow to bake for 35 -40 minutes
13. Serve with McCain Roast Veg

Recipe & Photo Credit: @Apriena (Instagram)

Creamy Chicken & Spinach Casserole



Prawn Curry & Spinach Bowl

Ingredients

2 cups McCain Garden Spinach
2 tablespoon Olive oil.
1 Green chilli, finely sliced and deseeded.
2 tablespoon Curry paste.
1 cup Hot water.
1 Chicken stock pot.
200ml Can Coconut milk.
200ml milk.
2 teaspoon Fish sauce.
150g Spaghetti, broken into a short length.          
2 tablespoon Lemon/lime juice.
400 g Cooked prawns (blanch in salted water)

Directions

Serves: 1

1. Heat oil in a medium size saucepan, add chilli, curry paste, stir and cook for 1 minute. Add water and stir to  

combine. Tip in coconut milk, milk, chicken stock pot and bring to boil.

2. Add the fish sauce, spaghetti and cook for a further 8 - 10 mins or until soft. Add McCain Garden Spinach, lime/

lemon juice, and prawns then cook until sauce is thick.

*Drizzle lime/lemon juice on top and serve as desired.



Ingredients

McCain Mashed Butternut 
McCain Wedges  
8 pork neck chops (2 per person) 
2 tablespoon olive oil 
Salt and pepper 
1 heaped tablespoon butter 
1 small onion finely chopped 
2 tablespoons whole grain mustard 
1 teaspoon dried thyme 
1 teaspoon dried sage 
1 teaspoon paprika 
1 teaspoon garlic powder 
1 cup chicken stock 
Salt and fresh cracked pepper

Directions

Serves: 4 - 6
Prep Time: 5 - 10 minutes
Cooking Time: 10 - 15 minutes

1. Cook McCain Mashed Butternut and McCain Wedges according to package instructions
2. Pat dry the pork chops and season with salt and pepper
3. Heat a saucepan over high heat- allow the pan to get very hot and then add the oil. Cook the pork chops for 
about 5 minutes per side and remove from the pan and allow to rest
4. To the same pan add the onion and allow to brown before adding the whole grain mustard, thyme, sage, 
paprika and garlic powder
5. Add the chicken stock and mix well
6. Allow the sauce to reduce on medium – about 5 minutes or so
7. Add pork chops back to the pan, cover and switch off heat
8. Adjust seasoning, serve hot with Mashed butternut and Wedges

Pork Chops & Mashed Butternut


