
Sweet Potato & Sweet Corn Loaded Fries

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 Risotto Fish Finger Sliders & Smiles

Sesame Hawaiian Stir Fry

Pork Belly & Oven Chips

This week’s five #madewithmccain meals are:

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



Ingredients

1 x McCain Classic Roast Veg, cooked according to instructions on 
the packet
Splash of oil 
1 Onion, peeled and chopped
2 tsp crushed garlic
2 stalks celery, finely chopped
400g risotto rice / Arborio rice
500ml White wine
1,5 L Stock
120g butter, cut into blocks
2 handfuls of parmesan, grated
A handful fresh parsley, finely chopped
Zest of 1 lemon

Directions

Serves: 4-6 
Prep Time: 10 minutes
Cooking Time: 20 -25 minutes

1. In a large pan, sauté the onion, garlic & celery with a splash of oil until softened.
2. Add the risotto rice stir, continuously with a wooden spoon, for about 5-10 minutes on a moderate heat. Then 
add the white wine, stir continuously until all the wine is absorbed by the rice.
3. Add the stock a ladle at a time, allowing the rice time to absorb the stock in between each addition of stock.
4. Once the rice is cooked, tender with a bite (known as “al dente”) slowly incorporate the butter and grated 
parmesan.
5. Put a lid on the pot, and let the risotto sit for a moment before serving.
6. To serve, arrange the McCain Balsamic Roast Vegetables on top of the risotto, sprinkle the fresh parsley and 
lemon zest on top. 

Note:
The key to a well prepared risotto is drawing the starch out of the rice.

Roast Veg Risotto



Ingredients

1 x 415 g packet McCain Smiles
400 g Sea Harvest Fish Fingers
6 slider rolls, buttered and toasted
1 avocado, sliced
¼ C (60 ml) mayonnaise
¼ C (60 ml) tomato sauce
1 head of cos lettuce, shredded
6 small blocks of cheddar cheese (roughly 1 x 1 cm)
6 baby tomatoes
6 toothpicks

Directions

Serves: 6 
Prep Time: 10 minutes
Cooking Time: 20 minutes

1. Preheat the oven to 200 ºC.
2. Arrange the Sea Harvest Fish Fingers and McCain Smiles onto a baking tray and bake for 20 minutes until 
golden. Season with salt as soon as they come out of the oven.
3. To make a crunchy pink sauce, add the mayonnaise and tomato sauce to a small bowl then add half of the 
shredded lettuce and mix well to combine.
4. To assemble, add three fish fingers to the bottom half of a toasted slider roll, then top with slices of avocado. 
5. Top with crunchy pink sauce and a little more lettuce and then close up the slider. Thread a piece of cheese 
and tomato onto a toothpick and use it to secure the slider.
6. Serve with the sliders and Smiles and extra pink sauce for dipping.
 
 
Variations, Hints and Tips
Watch the video of this recipe on our YouTube Channel.

Fish Finger Sliders & Smiles

https://www.youtube.com/watch?v=hzJFnu_T4Us


Ingredients

1 packet McCain Hawaiian Stir Fry 
500 grams McCain Broccoli
¼ cup soy sauce
¼ cup water
2 teaspoons black pepper
2 teaspoons chilli flakes
3 teaspoons crushed garlic 
2 tablespoons Oil
1 large onion thickly sliced
Sesame seeds
1 packet noodles – cooked and set aside
Chopped spring onions

Directions

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

1. Heat oil in large pot and fry the onions until translucent
2. While the onions are frying, combine the sweet and sour sauce, soy suce, water, black pepper, chilli 
flakes and crushed garlic and mix well
3. Add the Hawaiian Stir Fry and Broccoli to the onions and allow to cook for 10 minutes before adding 
the sweet and sour sauce mixture
4. Mix well and cook for 2 minutes before adding to the cooked noodles, combine and stir through and 
remove from the heat
5. Adjust seasoning and sprinkle with spring onions and sesame
6. Enjoy with friends & family

Sesame Hawaiian Stir Fry



Sweet Potato & Sweet Corn Loaded Fries

Ingredients

Pepper Pesto:
3 red peppers, deseeded and roughly cut into 2cm cubes
50 g Diced Onions
60 g roasted salted cashew nuts, chopped
125 ml vegetable oil
Pea Dip:
360 ml (200 g) McCain Garden Peas, defrosted
40 ml sour cream
10 fresh mint leaves, roughly chopped
30 ml maas
Salt and freshly ground black pepper, to taste

300 g boerewors, sliced into 2 cm slices
300 g McCain Sweet Potato Fries, cooked as per pack instructions
2 fresh jalapenos, sliced 
70 g McCain Sweet Corn, defrosted
125 ml (55 g) Mozzarella cheese, grated
120 ml (50 g) Mature Cheddar cheese, grated
60 ml (45 g) Feta cheese, roughly crumbled
Salt and freshly ground black pepper, to taste

Fresh coriander for garnishing (optional)

Directions
Serves: 4-6
Prep Time: 30 min
Cooking Time: 10 -15 min

1. For the pepper pesto: Preheat Oven to 180°C; roast the peppers, McCain Diced Onions and cashew nuts for 25 minutes 
until slightly charred and softened. Blend in a food processor adding in enough olive oil for a thick dip consistency.  
Season with salt and black pepper to taste. Set aside at room temperature.
2. For the pea dip: in a food processor; pulse the McCain Garden Peas, sour cream, mint and maas with seasoning until 
the texture is chunky yet incorporated. Set aside in the refrigerator.
3. Place boerewors into a cold non-stick saucepan, heat gradually to a medium heat; the boerewors should be golden 
and juicy.
4. Preheat grill.
5. Meanwhile, deep fry the McCain Sweet Potato Fries until crispy, allow to drain on paper towel; season and place onto 
a large heat-proof serving platter.
6. Top with the boerewors, jalapenos, McCain Sweet Corn and the three cheeses.
7. Grill until the cheese is bubbling and is golden.

8. Serve Sweet Potato with the pea dip and pepper pesto on the side, garnish with coriander.

Variations, Hints and Tips: Replace boerewors with grilled chicken fillets or beef strips. Use one of your favourite McCain 
Oven Baked Chips as an alternative.



Ingredients
McCain Crispy Oven Chips Sea Salt and Black Pepper
1 cup McCain Garden Spinach
For the Pork Belly:
1 kg pork belly
1 teaspoon salt
1 teaspoon black pepper
2 teaspoons ground fennel
2 teaspoons ground cumin
1 tablespoons white vinegar
Olive oil
For the Asian Spinach:
2 tablespoons of soy sauce
1 tablespoon seasoned brown oil
Toasted sesame seeds for garnish

Download the Philips NutriU App to get the most out of your Philips Airfryer!
https://www.philips.co.za/c-e/ho/philips-nutriu-app.html

Directions
Serves: 4-5
Prep Time: 10 -15 minutes
Cooking Time: 1 hour 20 minutes

Click here to see the video recipe on our YouTube Channel

For the Pork:
1. Dry the skin of the pork with a paper towel
2. Next flip the pork so the skin side is down.
3. Make shallow cuts perpendicular to the meat being sure not to cut through the skin layer.
4. In a small bowl mix spices and salt and pepper.
5. Season just the meat side of the pork belly with the spice mix.
6. Flip and place the pork belly skin side up on a piece of foil.
7. Fold the four sides of the foil up to create a tray to hold the pork juices in.
8. Brush with white vinegar to help dry out the skin for the perfect crackling.
9. Place the pork belly in the Philips Smart Sensing XXL Airfryer and cook at 100 ºC for 30 minutes.
10. This will help to dry out the skin and create a more crispy skin.
11. Once the skin has dried, open up the Airfryer and remove the pork belly.
12. Brush the skin with a thin layer of oil and then season with salt.
13. Increase the heat of the Airfryer to 200 ºC and cook for another 40 minutes.
14. The pork will be juicy with the most amazing crackling.
For the Asian Inspired Spinach:
1. In a pan place your garden spinach and cool until defrosted and warmed through.
2. Then add the sesame oil and soy sauce. Stir well and serve.
3. Sprinkle with toasted sesame seeds.
For the Oven Chips:
1. Add your frozen McCain Crispy Oven Chips Sea Salt and Black Pepper Flavour into the Philips Smart Sensing XXL Airfryer 
and cook at 200 ºC for 12 minutes, shaking the basket half way through cooking.
2. Once cooked, remove from the Airfryer, serve and enjoy with friends & family.

Recipe & Photo Credit: @jsomethingmusic

Pork Belly & Oven Chips

https://www.youtube.com/playlist?list=PLvh0C0iECOlBQG9OEXKjeTW8QQSr8IiVo
https://www.philips.co.za/c-e/ho/philips-nutriu-app.html



