
Portuguese Baked Chicken

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.

Spicy Ginger Veg Stir Fry Sticky Pork Hawaiian Stir Fry

Cajun Kingklip & Sweet Potato Fries

Oven Chips With Guacamole Dip

This week’s five #madewithmccain meals are:

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



Ingredients

McCain Roast Veg – Mediterranean 
4 Veg Sausages
2 tablespoons Oil 
3 teaspoons crushed ginger 
3 cloves garlic finely chopped 
1 onion sliced 
2 teaspoons chilli flakes 
½  cup soy sauce 
2 tablespoons oyster sauce 
2 teaspoons corn starch (maizena)
2 teaspoons black pepper 
Fresh basil 
pepper 
Steamed rice 

Directions

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

1. Combine the soy sauce, oyster sauce and maizena with the black pepper and mix well
2. Fry the veg sausages in a pan with a little oil and once cooked remove from the pan and slice
In the same pan, add more oil and then add the onions, allow to cook for 3 minutes
3. Now add the garlic and ginger and chilli flakes
4. Add the roast veg to the pan and allow to cook for 6 minutes before adding the soy sauce mixture
5. Cook for a few more minutes until the veggies are cooked through
6. Toss in the basil and serve with steamed white rice

Recipe & Photography: @apriena (on Instagram)

Spicy Ginger Veg Stir Fry



Ingredients

600 g McCain Hawaiian Stir Fry 
10 g sesame oil
165 g pork fillet
1 clove garlic, crushed
2 cm piece of ginger, grated 
Homemade teriyaki sauce
100 g cooked egg noodles
10 g peanuts
Coriander, to serve

Directions

Serves: 1 
Prep Time: 20 minutes
Cooking Time: 20 minutes

1. Cut the pork fillet into 3 equal portions, and trim the sinew, season and fry for 10 – 15 minutes in a very -hot 
pan.
2. In the last minute of cooking time, add half the teriyaki sauce to the pan and toss to coat the meat. Set aside 
to rest.
3. In a separate pan, toast the peanuts until crunchy. Set aside for serving.
4. In a drizzle of oil, fry the garlic and ginger for a few minutes.
5. Turn up the heat, add the sesame oil, and stir fry the vegetables until just cooked but still crunchy.
6. Toss the noodles with the vegetables for a minute to warm them, adding the remaining teriyaki sauce.
7. Plate the McCain Stir Fry mix and noodles, and nestle in the pork fillet.
8. Sprinkle over the peanuts and pick over some coriander leaves.
 
Variations, Hints and Tips
To make the Teriyaki sauce:
Combine 2 TBS water, 2 TBS soy sauce, 1/2 tsp ground ginger, 1 tsp honey and 1/2 tsp garlic powder in a pot 
and heat through. Mix 1 tsp cornflour with 4 tsp water and then stir into the other ingredients until they thicken.

Sticky Pork Hawaiian Stir Fry



Ingredients

McCain Crispy Sweet Potato Fries
1 pack (750g) McCain Broccoli   
800g Kingklip Fillets – bones removed
100 grams butter
3/4 cup cream
5 Garlic cloves crushed
2 teaspoon Cajun Seasoning
Juice of 1 Lemon
Sliced lemon for serving
Chopped parsley
Salt and pepper

Directions

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

1. Cook Sweet Potato Fries according to package instruction
2. Drizzle olive oil, salt, pepper on the broccoli and roast for 20-25 minutes
3. Preheat oven to 200 Degrees Celsius
4. Season fish fillets and place in a large oven proof casserole
5. Ensure the fillets have enough space and are not too close together
6. Combine the butter, cream, garlic, cajun seasoning, lemon juice, salt and pepper in a saucepan and 
allow to simmer for about 3 minutes
7. Pour over the fish fillets and bake for 15-20 minutes
8. Garnish with parsley and fresh sliced lemon
9. Serve with McCain Sweet Potato Fries and Broccoli

Recipe & Photo Credit: @Apriena (Instagram)

Cajun Kingklip & Sweet Potato Fries



Portuguese Baked Chicken

Ingredients

2 Cups McCain Mixed Vegetables
1 Cup McCain Baby Peas
6 – 8 Chicken Thighs, skin on
1 Teaspoon Curry Power
1 Teaspoon Chicken Spice
½ Teaspoon Chilli Powder
½ Teaspoon Coriander Powder 
½ Teaspoon Pepper
100ml Oil
2 Cans Tomato and Onion Mix
1 Chicken Stock Cube dissolved in 2 cups of Boiling Water
2 Cups Uncooked Rice
2 Bay Leaves
1 Can Brown Lentils, Drained

Directions

Serves: 4 - 6
Prep Time:  10 -15 minutes
Cooking Time: 40 -50 minutes

1. Preheat the oven to 180°C.
2. Marinade the chicken thighs in the curry powder, chicken spice, chilli powder, corianderpowder, pepper 
and oil.
3. In a large oven-proof serving dish pour the uncooked rice and drained lentils, mixing the two well.
4. Top the rice with the Frozen Vegetables and then with the tinned tomato.
5. Pack the chicken thighs tightly on top of the rice mix.
6. Gently pour the stock liquid to cover the chicken pieced by 1/3. Be careful not to wash off the spice  
marinade.
7. Put a lid or tinfoil over the serving dish and bake for 30 minutes.
8. Remove the lid/foil and bake for a further 20 to 25 minutes or until the chicken is golden and crispy.

Note: Should the moisture evaporate before the rice is cooked, additional water can be added to the roast.



Ingredients
McCain Oven Chips Sea Salt & Pepper or Texan BBQ flavour
FOR THE LOADED GUACAMOLE:
½ cup McCain Sweet Corn, cooked and cooled
4 medium avocados
2 - 3 limes, zest and juice (to taste)
1 tbsp finely diced jalapeño (optional)
½ cup Rosa tomatoes, quartered
½ red onion, finely diced
½ cup McCain Sweet Corn, cooked and cooled
3 tbsp chopped coriander — plus extra to garnish
1/4 tsp salt
black pepper, to taste

Directions

Serves: 4
Prep Time: 10 min
Cooking Time: 12 min

1. Preheat the oven to 220°C.
2. Spread the frozen McCain Oven Chips evenly in a single layer on a baking tray.
3. Bake for 10–12 minutes, turning occasionally until crispy and light golden in colour.
4. While the chips are baking, make the loaded guac:
5. Mash the avocados.
6. Mix in the lime juice and lime zest.
7. Add in all the other ingredients and give it a stir through.
8. Season with salt and black pepper.
9. Serve immediately with the McCain Oven Chips.

Variations, Hints and Tips
Watch the videoon how to make this delicious recipe on our YouTube

Oven Chips With Guacamole Dip

https://www.youtube.com/watch?v=ERZk3m4odxg



