
Mexican Beef Stir Fry

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.

Roast Veg & Mushroom Skillet Crispers Turkish Pepper Bowl

Indian Spiced Rotisserie Chicken

Fried Fish with Slap Chips

This week’s five #madewithmccain meals are:

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



Ingredients

McCain Roast Veg – Classic      
250 grams McCain Broccoli 
250 grams portobello mushrooms 
2 tablespoons Olive oil 
1 Onion sliced 
2 teaspoons crushed garlic 
1 cup Veg stock 
2 tablespoons Italian herbs 
1 – 2 teaspoons chilli flakes 
Fresh thyme

Directions

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

1. Cook the Roast Veg and Broccoli according to package instruction and keep aside
2. Heat oil in large pan over medium to high heat
3. Add the onions, thyme, garlic and mushrooms
4. Now add the chilli flakes and Italian herbs
5. Allow to brown before adding veg stock
6. Allow to reduce before adding the roasted veg
7. Garnish with thyme and season with freshly ground black pepper

Recipe & Photography: @apriena (on Instagram)

Roast Veg & Mushroom Skillet



Ingredients
150g McCain Potato Crispers 
1 red onion, peeled and finely chopped
1 clove of garlic, peeled and finely chopped
2 sweet peppers (yellow and red), roughly chopped
8 sweet small peppers, roughly chopped
10ml harissa paste
5ml smoked paprika
100g log goat’s cheese, broken into bite sized pieces.
4 small eggs

Directions

Serves: 4 - 6
Prep Time: 15 minutes
Cooking Time: 25 minutes

1. Preheat oven to 180’C.
2. Fry the red onion, garlic and all the peppers together in a medium, ovenproof pan until soft and flavourful.
3. Add the harissa paste, smoked paprika and add about 30ml of water to thin the sauce out. Ladle half of the 
mixture into a glass jug or bowl.
4. Blend the mixture in the jug with a stick blender (or use a food processor) until smooth and add back to the 
mixture in the pan. Mix through.
5. Make 4 holes in the mixture with a spoon and break each egg carefully into the holes in the sauce.
6. Season with salt. Bake in the oven for 2 minutes. When the eggs are half cooked sprinkle pieces of the goat 
cheese over in between the eggs and bake for another 2-3 minutes.
7. The eggs should still be runny.
8. Serve warm with loads of McCain Crispers
9. Enjoy scooping with family and friends

Crispers Turkish Pepper Bowl



Ingredients

McCain Sea Salt & Pepper Oven Chips   
Olive oil
1 whole chicken 
Zest of 1 lemon 
3 teaspoons crushed garlic and ginger 
Fresh thyme -1 Tablespoon + A few sprigs 
4 teaspoons masala 
1 teaspoon brown onion seasoning
1/2 teaspoon turmeric 
2 teaspoon coriander powder 
1 cup chicken stock 
Salt and pepper

Directions

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

1. Combine the olive oil, lemon zest, garlic and ginger, thyme, masala, brown onion seasoning, turmeric, 
coriander powder, salt and pepper in a small bowl – not too much salt, as we still going to add the  
chicken stock
2. Pat dry the chicken and generously rub the spice mixture all over the chicken
3. Place the chicken in the pressure cooker on the browning function and brown on all sides, about 8-10 
minutes
4. Pour the chicken stock around the chicken and add more thyme
5. Close the lid and cook for 30 minutes on high pressure
6. Allow the pressure to release from the valve before opening it
7. Allow the chicken to rest and serve hot with McCain Sea Salt Chips and McCain veg of choice
8. Serve with the drippings that was left in the pressure cooker
9. Enjoy with friends and family

Indian Spiced Rotisserie Chicken



Mexican Beef Stir Fry

Ingredients

2 Cups McCain Mexican Stir Fry
1 Cup McCain Sweet Corn
800g Rump or Sirloin Steak, Thinly Sliced
1 Red Onion, Roughly Chopped
1 Tomato, Roughly Chopped
1 Tin Red Kidney Beans, Drained
1 Red Chilli, Finely Chopped
2g Coriander, Roughly Chopped
300g Guacamole
200g Sour Cream
400g Cheddar Cheese, Grated

Directions

Serves: 4 - 6
Prep Time: 10 -15 minutes
Cooking Time: 15 - 20 minutes

1. In a very hot frying pan, brown the beef strips in 150ml Oil.

2. Cook for 5 minutes and remove from the heat.

3. Brown the onion in the same pan and the add the stir fry mix and cook until all excess moisture has evaporated

4. Add the tomatoes, beans and chilli and cook for a further 5 to 8 minutes until warmed through.

5. Stir the Beef through the vegetables and fold in the chopped coriander.

6. Top with guacamole, sour cream and cheese

7. Serve over rice, soft tortillas or tacos.

8. Enjoy with friends and family



Ingredients

1 bag of McCain Slap Chips
Oil, for deep-frying 
FOR THE FRIED FISH:  
1/2 cup flour 
1/2 cup cornflour 
1 – 1 1/2 cups soda water 
1 tsp salt
1/2 tsp black pepper
1 kg white fish fillets
FOR THE MINTY PEA MAYO:
11/2 cups McCain Garden Peas, cooked and cooled
1-2 tbsp water
fresh mint leaves, to taste zest of one lemon
1/2 cup mayonnaise (or Greek yoghurt)
1/4 tsp salt
black pepper, to taste

Directions

Serves: 4
Prep Time: 10 min
Cooking Time: 40 min

For the minty pea mayo:
1. Blitz the cooked McCain Garden Peas, water, mint, lemon zest and mayo together.
2. Season with salt and pepper. Set aside.
To prep the batter: Combine the flours with salt and black pepper in a large mixing bowl. Transfer half to a 
shallow dish suitable for coating the fish.
1. Whisk the soda water into the flour in the mixing bowl until smooth.
2. Coat the fish in the dry flour mixture then set aside.
3. To fry the slap chips: Add oil to a deep pan suitable for deep-frying and heat to 145°C.
4. Add the McCain Slap Chips to the oil and fry for 5–51/2 minutes, until light golden in colour.
5. Place the fried chips in a serving dish and cover with lid.
6. Season with salt and allow to steam for 2 minutes.
7. To fry the fish: Coat each fillet of fish in the batter then carefully lower the fish into the hot oil (about 180°C), 
one to two pieces at a time, and allow to fry for 7–10 minutes, or until the fish is golden and crisp.
8. Remove from the oil, drain on kitchen paper, then serve with the McCain Slap Chips, the minty pea mayo, a 
fresh lemon wedge and a crispy herb salad.
Variations, Hints and Tips: Watch the video on how to make this delicious recipe on our YouTube

Fried Fish with Slap Chips


