
Mexican Mushroom Foil Pack

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.

Chickpea & Mexican Stir Fry Loaded Crispers & Rainbow Slaw

Mexican Veg & Tomato Pasta

Crispers Chunky Guac Dip

This week’s five #madewithmccain meals are:

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



Ingredients

2 cups of McCain Mexican Stir Fry      
5 tablespoon of olive oil
1/2 red onion sliced into strips
1 tablespoon of crushed garlic
2 teaspoon of stir fry spice
1 teaspoon of salt
1/2 teaspoon of black pepper
1 teaspoon of coriander powder
1/2 teaspoon of crushed chili
1 sprig of fresh rosemary
1/4 teaspoon of nutmeg
1 can of chickpeas drained and washed
2 packet of Roka Phad Thai noodles (these have been semi cooked 
already)
Hot water as needed

Directions

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

1. Heat the olive oil on medium to high heat and add the onions. Stir fry till soft.
2. Add the crushed garlic and fry for about a minute.
3. Add stir fry spice, salt, black pepper, coriander powder, crushed chili and leaves of fresh rosemary. 
Fry it for a minute.
4. Then add the chickpeas and fry for 2 minutes.
5. Add the McCain frozen Mexican stir fry and fry till semi soft, if it gets too dry add about a teaspoon 
of water as needed, don’t add too much of water.
6. Add the noodles and stir
7. Enjoy with friends and family :)

Recipe and Photography: @Apriena (on Instagram)

Chickpea & Mexican Stir Fry



Ingredients
500 g McCain Crispers
500 g shredded chicken, pulled pork or beef 

For the Rainbow Slaw
100 g green cabbage, finely sliced
50 g red cabbage, finely sliced
1 carrot (60g), finely grated
5 g fresh mint, finely chopped
45 ml lemon juice
15 ml sunflower oil
5 ml sugar
Salt and freshly ground black pepper, to taste

For the Creamy Sriracha Sauce
40 ml Sriracha sauce
125 ml sour cream
1 lemon, zested and juiced
1 spring onion, finely sliced
Salt and freshly ground black pepper, to taste
Spring onion, to garnish

Directions

Serves: 4
Prep Time: 15 minutes
Cooking Time: 20 minutes

1. For the rainbow slaw, mix the cabbages, carrots and mint together. Mix the lemon juice, oil, and sugar. Pour 
over the slaw mixture, season, and toss together; set aside.
 
2. For the Sriracha sauce, in a small mixing bowl, mix the ingredients and season to taste with salt and freshly 
ground black pepper. Set aside.
 
3. Prepare the McCain Crispers according to instructions on pack, deep fry, air-fry, or oven bake. Remove and 
season, to taste.

4. Layer the McCain Crispers, shredded meat of choice, rainbow slaw and top with Sriracha sauce and garnish 
with spring onions. Serve immediately.

Variations, Hints and Tips: Toss the Sriracha mayo together with the coleslaw for a creamy coleslaw. Replace 
the shredded meats with sautéed McCain Mexican Stir Fry as a vegetarian alternative. 

Loaded Crispers & Rainbow Slaw



Ingredients

1 packet McCain Mexican Stir Fry  
Oil 
1 bunch spring onions chopped – green part and white part 
separated
1 500gram packet macaroni – boiled and kept aside (keep half a 
cup of the pasta water aside)
2 teaspoons finely chopped garlic
250 grams cocktail tomatoes
1 tablespoon Italian herbs
1 cup dry white wine
1 tin black beans (rinsed and drained)
Fresh Rocket leaves
Parmesan shavings
Salt and pepper

Directions

Serves: 5
Prep Time: 5 minutes 
Total Time: 35 minutes
 

1. Add oil to a large skillet on medium heat
2. Add the garlic and Mexican veg stir fry mix
3. Allow to fry for about 6 minutes before adding the cocktail tomatoes and Italian herbs
4. Cook for a further 2- 3 minutes, then add the wine
5. Simmer for a few minutes until the wine has reduced – about 3 minutes
6. Add in the black beans, followed by the pasta and pasta water
7. Mix well and cook for a further 2 minutes and remove from the heat
8. Garnish with fresh rocket and parmesan shavings
9. Enjoy with friends and family :)

Recipe and Photo: @Apriena (on Instagram)

Mexican Veg & Tomato Pasta



Mexican Mushroom Foil Pack

Ingredients
For the Mexican Vegetarian Stir Fry:
1 cup McCain Stir Fry Mexican
120 g large portobello mushroom, sliced
1/2 brick (70g) instant noodles (discard the spice sachet)
Salt & pepper, to taste
For the Salsa verde Sauce:
2 tbsp finely chopped coriander, parsley & basil
1/2 tsp minced garlic
1/4 tsp dried chilli flakes 
10ml (2teaspoons) salt
2 tbsp lemon juice 
2 tbsp olive oil
3 tbsp vegetable stock 

Serving suggestion:
1 tbsp chopped coriander
1 tbsp sour cream (optional)
1 tbsp avocado-tomato salsa 
Salt to taste

Directions
Serves: 1
Prep Time: 5 - 10 minutes
Cooking Time: 15 -20 min

1. Preheat the oven to 180 and cut tinfoil into a square, measuring 30 cm x 30 cm.

2. Place the tinfoil square onto a large baking tray and turn up the edges to ensure the sauce stays inside. 

3. Add the instant noodles in the centre of the foil

4. Add the McCain Stir Fry Hawaiian on top of the noodle brick. 

5. Combine the sauce ingredients in a small bowl and whisk until well combined. 

6. Season the portobello mushroom slices with salt & pepper. Add the mushroom slices to the bowl of sauce and coat  

generously. Add the mushrooms onto the McCain stir fry vegetables. Pour the remaining sauce onto the foil pack  

ingredients.

7. Fold the sides of the foil over the mushrooms, covering the vegetables completely and sealing the packet closed. 

8. Place the tray with the foil packet into the oven and bake for 15 – 20 minutes. 

9. Serve immediately, garnished with chopped coriander, a dollop of sour cream and a spoon of avocado-tomato salsa.

10. Enjoy with friends and family :) 

Watch our how to make recipe video on YouTube
Recipe and Photo: Foodies of SA

https://www.youtube.com/watch?v=VvzVW-bscJo


Ingredients

150g McCain Potato Crispers
3 ripe avocados, flesh scooped out with a spoon and roughly chopped

1/2  red onion, peeled and finely chopped

1 jalapeno chili, seeds removed and finely chopped

Small handful of fresh coriander, washed and roughly chopped

100 g colourful cocktail tomatoes, roughly chopped

Pinch of cumin

Juice of 2 limes

Extra fresh coriander

Directions

Serves: 4
Prep Time: 10 minutes
Cooking Time: 20 minutes

1. Combine all the ingredients in a medium bowl, season to taste with salt and mix through using a fork.
2. Top with the extra coriander.
3. Serve with loads of McCain Crispers
4. Enjoy dipping with Family and Friends

Crispers Chunky Guac Dip


