
BBQ Kebabs & Hawaiian 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.

Harissa Veg & Couscous Salad Crispers Curry Mayo Dip

Feta & Lamb Burgers

Zanele’s Chilli Chicken Loaded Fries

This week’s five #madewithmccain meals are:

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



Ingredients

McCain Roast Harissa Glaze – Mediterranean      
1 packet mixed lettuce leaves   
100 grams olives
1 punnet Cherry tomatoes
1 Red onion sliced
1/3 cup Almonds chopped

For the Dressing:      
30 ml Olive oil
Juice of a small Lemon
1 teaspoon Sumac
1 teaspoon Cayenne pepper
Salt and pepper to taste

Directions

Serves: 4 - 5
Prep Time: 10 minutes 
Total Time: 20- 25 minutes

1. Cook the Roast veg according to package instructions and set aside.
2. Combine all the dressing ingredients and mix well.
3. In a large bowl, add the couscous, next add the mixed lettuce leaves, olives, cherry tomatoes and red onion.
4. Drizzle some of the dressing onto the salad and add the almonds.

Photo & Recipe: @Apriena (on Instagram)

Harissa Veg & Couscous Salad



Ingredients
150g McCain Potato Crispers 
1 onion, peeled and finely chopped
1 clove of garlic, peeled and finely chopped
3 cm fresh ginger, peeled and finely chopped
1/2 a red chilli, finely chopped
1 onion, peeled and finely chopped
2 tsp Curry powder
375ml quality mayonnaise
Fresh Coriander to serve
Crispy onions
60g cake flour for dusting
500 ml sunflower oil for frying

Directions

Serves: 4 - 6
Prep Time: 5 minutes
Cooking Time: 25 minutes

1. Heat the oil in a medium pan over medium heat. Fry the onions for 2 minutes in the oil.
2. Add the garlic, ginger and chill and fry for another 2 minutes until soft and flavourful.
3. Add the curry powder and cook out for 2-3 minutes.
4. Set the onion mixture aside to cool down and mix it through the mayonnaise.

For the crispy onions:
1. Preheat the oil in a medium saucepan to 160° Slice the onions in thin rings.
2. In a small bowl add the flour and lightly coat the onions in the flour, shake of any excess flour.
3. Fry in the fryer for 5minutes or until golden brown and crispy.
4. Serve the crispy onions on top of the curry mayonnaise and garnish with fresh coriander. Serve with loads of 
McCain Crispers.
5. Enjoy dipping with family and friends.

Crispers Curry Mayo Dip



Ingredients

McCain Texan BBQ Oven Chips   
500 grams Lamb Mince
1 red onion finely chopped and fried
60 grams feta cheese crumbled
Handful of mint finely chopped
1 teaspoon chilli flakes
2 teaspoons Worcestershire Sauce
1 teaspoon Dijon mustard
Salt and pepper
Oil for frying
Burger buns
Lettuce leaves
Sliced tomatoes
Mayonnaise and Tomato Sauce

Directions

Serves: 5
Prep Time: 5 minutes 

1. In a large bowl, combine the lamb mince, fried onions, crumbled feta cheese, mint, chopped chillies, 
Worcestershire sauce, dijon mustard, salt (not too much salt as feta is a little on the saltier side) and  
pepper.
2. Mix well and form 5 patties and allow to chill for 2 hours.
3. Fry in oil on medium to high heat.
4. Assemble the burgers and enjoy with McCain Texan BBQ chips.

Recipe & Photo Credit @Apriena (on Instagram

Feta & Lamb Burgers



BBQ Kebabs & Hawaiian Stir Fry

Ingredients

3 Cups McCain Hawaiian Stir Fry
200ml Good Quality BBQ Sauce
800g Pork Neck cut into Cubes
1/2 cup Orange Juice
1g Chilli Powder
50g Honey
100ml Olive Oil
1g Garlic Powder
1g Onion Powder
275g Flour
2 Pinches Salt
1g Ground Coriander
60ml Olive Oil
10g Coriander, finely chopped

Directions

Serves: 4 - 6
Prep Time: 15 - 20 min
Cooking Time: 15 - 20min

1. Marinade the Pork Neck in the Orange Juice, Chilli Powder, Honey, Olive Oil, Garlic Powder and Onion Powder 

for 2-3 hours.

2. For the bread, Sieve the flour into a large bowl and stir in the salt and ground coriander.

3. Make a well in the flour and pour in 140ml warm water and 1 tablespoon olive oil.

4. Mix to a sticky but firm consistency.

5. Knead for 5-6 mins until smooth and elastic, adding a touch more flour if needed.

6. Set aside and rest while lighting the braai.

7. Thread the meat on to a skewer and cook on the braai for 10 – 12 minutes until tender.

8. Baste with marinade continuously during cooking.

9. Divide the dough into 6 equal portions and roll each piece into a ball.

10. Using a floured rolling pin, roll each ball into an oval, roughly 18cm long.

11. Cook the flatbreads directly on the braai for 2 to 3 minutes each side until charred.

12. Remove and drizzle with the remaining oil and fresh coriander.

13. Meanwhile fry the Hawaiian Stir-fry mix in a hot pan until excess moisture has evaporated.

14. Drizzle with BBQ sauce and adjust seasoning as needed.

15. Serve immediately with Stir-fry and Pork Skewers.



Ingredients

750g McCain Crispy Oven Chips Texan BBQ flavour
2 tbsp olive oil
1 medium onion, diced
4 garlic cloves, minced
30 g tomato paste
2 red chillies
4 chicken fillets, cooked and shredded
1 tbsp chicken spice
1 tbsp smoked paprika
1 can tomatoes 
1/2 cup mozzarella cheese, grated
1/2 cup mature cheddar cheese, grated 
a handful of spring onion, chopped 
1/2 tsp salt and freshly ground black pepper
TO SERVE:
fresh coriander
spring onion
red chilli, sliced
guacamole (avo mashed with the juice of one small lime)

Directions

Serves: 6 - 8
Prep Time: 10 - 15min
Cooking Time: 30min

1. Preheat the oven to 220°C.
2. Place the frozen McCain Crispy Oven Chips in an oven-proof pan and bake for 5 minutes. Set aside.
3. In a pan, heat oil and sauté the onion and garlic.
4. Add tomato paste, chillies and chicken, and mix together.
5. Season with chicken spice and smoked paprika, then add the canned tomatoes.
6. Let it simmer for 5–8 minutes and cool down. Season with salt and pepper.
7. Place the chicken mixture on top of the chips then sprinkle with cheddar cheese and mozzarella cheese.
8. Bake for 5 minutes, until the cheese is melted.
9. Garnish with fresh coriander, spring onion and chilli.
10. Serve with the guacamole and enjoy.

Click here and see how to make more of our delicious “madewithmccain” recipes in our McCainSA YouTube 
Playlist

Zanele’s Chilli Chicken Loaded Fries

https://www.youtube.com/playlist?list=PLvh0C0iECOlB1ZqfyKGIIIw7v97K5QevC

