
McCain Asian Stir Fry Foil Pack

With McCain’s range of vegetable and potato products you can create delicious, 
nutritious, and easy to prepare family meals for any meal-time occasion.

And because our products are locally grown #FrozenAtItsFreshest, without  
preservatives, and without the need to wash, cut or prep; you can make these  

delicious meals too.

Mongolian Vegetable Stir Fry Chicken & Broccoli Bake with McCain Smiles

Chimichurri Skewers with McCain Oven Chips

Crisp & Chunky Pitas & McCain Texan BBQ Oven Chips

This week’s five #madewithmccain meals are:

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



Ingredients

McCain Asian Stir Fry Mix:
2 tablespoons vegetable oil 
1 large onion thickly sliced 
2 tablespoons crushed garlic and ginger 
½ bunch spring onions – white and green parts chopped separately 
1 tablespoon cornflour- maizena 
3 tablespoons soy sauce 
1 teaspoon chilli flakes – more if preferred 
1 tablespoon brown sugar 
1 teaspoon white pepper powder 
Salt – if needed 
Sesame seeds

Directions

Serves: 4 -6 
Prep Time: 5 minutes
Cooking Time: 10 -12 minutes

1. In a bowl mix the cornflour/maizena, soy sauce, chilli flakes, brown sugar and white pepper until well com-
bined and set aside
2. Heat oil over medium to high heat – add the green part of the spring onions and garlic and ginger
3. Followed by the onions – cook for 1 minute
4. Add the Asian Stir Fry mix and allow to cook on high heat without a lid – about 10 minutes or so
5. Once the water has evaporated add the soy sauce mixture to the vegetables in the pan and mix well, cook 
for about 3 minutes and remove from heat
6. Adjust salt – if needed, remember the soy sauce is salty already
7. Top with the sesame seeds, chopped chillies and the white part of the spring onion
8. Serve with steamed Jasmin rice or noodles

Mongolian Vegetable Stir Fry



Ingredients

2 cups McCain Broccoli Florets
1 bag of McCain Smiles
1 - 2 tbsp olive oil
1 small red onion, chopped
2 garlic cloves, minced
4 chicken breast fillets, cubed
½ cup chicken stock (or half a chicken stock cube 
dissolved in ½ cup hot water)
½ cup full cream milk
½ cup plain yoghurt
½ cup parmesan cheese, grated zest of one lemon
½ tsp salt
black pepper, to taste
½ cup mozzarella, grated

Directions

Serves: 4 
Prep Time: 10 min
Cooking Time: 35 min

1. Fry the onions in the olive oil, add the garlic and cook until lightly golden.
2. Season the chicken with salt and pepper then add the chicken to the pan with the onions. Cook until 
browned.
3. Transfer to a baking dish. Add the frozen McCain Broccoli Florets and stir to combine.
4. Make the sauce by mixing the chicken stock, yoghurt, milk, parmesan cheese and lemon zest together. Sea-
son with salt and black pepper.
5. Pour the sauce over the chicken and broccoli, top with the mozzarella and McCain Smiles, and bake at 200°C 
for 20–25 minutes, or until golden.
6. Serve with a lemon wedge and some freshly steamed McCain Mixed Veg.

#madewithmccain
 

Watch the video on how to make this delicious recipe on our YouTube

Chicken & Broccoli Bake with McCain Smiles

https://www.youtube.com/watch?v=6IunpyVl-Yc


Ingredients

McCain Texan BBQ Chips: 
800 beef rumps cut into chunks
1 cup sweet and sticky marinade of choice
Wooden Skewers
Ingredients for Chimichurri:
150 ml olive oil
1 small red onion roughly chopped
½ cup packed coriander, washed and chopped
½ cup packed parsley, washed and chopped
2-3 large cloves of garlic
Juice of 1 lemon – approximately 2 tablespoons
½ teaspoon lemon zest
1 teaspoon paprika
½ teaspoon crushed chilli
Salt and pepper to taste

Directions

Serves: 4
Prep Time: 10 minutes 
Total Time: 35 minutes + 60 minutes to marinade

1. Cook Texan BBQ chips according to package instructions and set aside
2. Combine the beef rumps with the marinade and poke through skewers, let it marinate for at least 1 hour
3. Combine all the ingredients for the chimichurri Sauce and blitz until smooth
4. Grill the skewers over a braai or a hot grill pan until done about 8 minutes in total, turning a few times to get 
that charred look
5. Season with salt and pepper if required
6. Drizzle the beef skewers with the chimichurri sauce and serve with BBQ Chips
7. Enjoy with Friends & Family

Recipe & Photography: @Apriena on Instagram

Chimichurri Skewers with McCain Oven Chips



Asian Stir Fry Foil Pack

Ingredients

For the Asian Beef:
1 cup McCain Stir Fry Asian
200 g beef steak, sliced into strips 
½ brick (70g) instant noodles (discard the spice sachet)
Salt & pepper, to taste
For the Asian Sauce:
2 tbsp sweet chilli sauce 
1 tbsp soy sauce
¼ tsp minced garlic
¼ tsp grated ginger 
3 tbsp beef stock 
Serving suggestion:
1 tbsp chopped coriander
1 tsp toasted sesame seeds

Directions

Serves: 1
Prep Time: 10 -15 minutes
Cooking Time: 15 - 20 minutes

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 Asian on top of the noodle brick. 
5. Combine the sauce ingredients in a small bowl and whisk until well combined. 
6. Season the beef strips with salt & pepper. Add the beef strips to the bowl of sauce and coat generously. Add 
the saucy beef strips onto the McCain stir fry vegetables. Pour the remaining sauce onto the foil pack  
ingredients.
7. Fold the sides of the foil over the beef, covering the beef & vegetables completely and sealing the packet 
closed. 
8. Place the tray with the foil packet into the oven and bake for 20 - 25 minutes. 
9. Serve immediately, garnished with chopped parsley and sesame seeds. 

CLICK HERE to watch the video on how to make this dish

https://www.youtube.com/watch?v=u_xhbRxfnZE


Ingredients
Fish & Chips:
1 x 750 g bag McCain Crispy Oven Steakhouse Cut Potato Chips BBQ 
Flavour
1 x 500 g box Sea Harvest Crisp & Chunky Classic (6 portions)
For the Pineapple Salsa:
3 rings of tinned pineapple 
½ C (125 ml) sweet chilli sauce
2 Tbsp (30 ml) tinned pineapple juice
To Assemble:
¼ C (60 ml) tomato sauce
¼ C (60 ml) mayonnaise 
12 mini pita pockets, warmed 
2 C (500 ml) thinly shredded Iceberg lettuce
1 large carrot, peeled into ribbons

Directions

Serves: 6
Prep Time: 15 minutes
Cooking time: 25 minutes
Difficulty: Easy

Fish & Chips
1. Preheat the oven to 220 ºC.
2. Lay frozen Crisp & Chunky fillets onto a baking tray. Spread Crispy Oven Steakhouse Cut Potato Chips evenly 
in a single layer on a separate baking tray. Place both trays into the oven to cook for 25 minutes. At the halfway 
mark, turn the baking trays to ensure that they cook evenly. Alternatively, cook in an air fryer for the  
recommended time.
For the Pineapple Salsa
1. Fry the pineapple rings in a non-stick pan for a few minutes until well caramelised. Remove from the pan and 
chop the pineapple into small cubes. Mix the chopped pineapple and juice into the sweet chilli sauce and mix 
to combine .
To Assemble
1. Mix the tomato sauce and mayonnaise together in a small bowl to make a pink sauce.
2. Slice the Crisp & Chunky fillets in half widthways.
3. Slice the warmed pitas open. Give each pita a layer of pink sauce inside, then add a little carrot and lettuce. 
Insert a piece of fish then add a little pineapple sweet chilli salsa to the top. Serve the pita pockets with crispy 
oven chips.
Enjoy with your #friendsinyourfreezer

Crisp & Chunky Pitas & McCain Texan BBQ Oven Chips




