
Chicken Biryani

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.

Creamy Roast Veg Bake Crispers Cheesy Pizza Bowl

Moroccan Veg & Chickpea Tagine

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

1 packet McCain Roast Veg – Mediterranean      
1 cup McCain Garden Spinach 
1 cup Veg stock 
oil
2 cloves of garlic crushed 
2 cups long life cream 
1 cup grated cheddar 
2 teaspoons chopped parsley and more for garnish

Directions

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

1. Heat a large pan with oil, add the onions and garlic and cook for 2 minutes
2. Add McCain Roast Veg and cook for 6 minutes before adding the spinach, once the spinach has wilted, re-
move the pan from the heat
3. In another sauce pan, add the stock and allow to reduce before adding the cream, allow to simmer for about 
5 minutes on low heat, now add the grated cheese and switch off the heat
4. The sauce will thicken with the cheese
5. Now in an oven proof casserole, place the veg and pour over the cheesy sauce
6. Bake for 15 minutes until browned and serve immediately
7. Garnish with chopped parsley

Recipe & Photography: @apriena (on Instagram)

Creamy Roast Veg Bake



Ingredients
150g McCain Potato Crispers
100g salami, roughly chopped
100g mozzarella, cubed
60g black olives, pitted
Small hand full fresh basil

For the Tomato sauce:
30 ml olive oil
1 onion, peeled and roughly chopped
2 cloves of garlic, finely chopped
1/2 stick of celery, washed and roughly chopped
2x 400g cans whole peeled tomatoes
40g tomato paste
5 ml honey
Extra fresh basil to serve

Directions

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

1. Heat the olive oil in a large saucepan over medium heat.
2. Fry the onions and the garlic until soft and translucent for 3-5 minutes.
3. Add the celery and fry for another 2 minutes. Add the tomatoes with the sauce, the tomato paste and honey. 
4. Press the whole tomatoes to a finer consistency using a fork.
5. Leave to simmer for 15 minutes or until the sauce thickens. Preheat the oven to 180°
6. Pour the tomato sauce in a medium ovenproof bowl, add the salami and olives, and mix through.
7. Sprinkle the mozzarella cubes over and press some into the sauce with the back of a spoon.
8. Bake the dip for 5-7minutes or until the cheese has melted and the dip is bubbling. Carefully remove from 
the oven.
9. Top with fresh basil leaves and serve warm with loads of McCain Crispers
10. Enjoy scooping with Family and Friends

Crispers Cheesy Pizza Bowl



Ingredients

1 packet McCain Roast Mediterranean  
2 tablespoons Oil
1 large onion diced
2 teaspoons garlic and ginger crushed
1 can chopped tomato
1 teaspoon mixed spice
1/2 teaspoon cardamom powder
2 teaspoons dhania powder
1 teaspoon cumin powder
2 teaspoons chilli powder
1 teaspoon turmeric powder
1 teaspoon garam masala
Chopped coriander
1 cup cream

Directions

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

1. Roast the McCain Roast veg on 180 Degrees Celsius for 10 minutes and keep aside
2. In a large pot, heat oil on medium heat and the onions, garlic and ginger and fry until translucent
3. Add the chopped tomatoes and cook for 5 minutes
4. Add all the spices, except for the garam masala and mix well  
5. Allow to simmer on medium heat for about 10 minutes, you might need to add a little water
6. Next add in the veg and simmer for 5 minutes
7. Add the cream, stir  then sprinkle with garam masala – simmer for about 2 minutes remove from the 
heat
8. Garnish with chopped coriander
9. Serve with steamed basmati rice or roti
10. Enjoy with family and friends

Recipe & Photo Credit @Apriena (on Instagram)

Moroccan Veg & Chickpea Tagine



Chicken Biryani

Ingredients

2 Cups McCain Savoury Rice
1 Cup McCain Sweet Potato
1 Cup McCain Baby Peas
1 Tin Brown Lentils, drained

500g Chicken Pieces

1 Cup sour milk or buttermilk

1 Tablespoon Mild Curry Powder

1 Teaspoon Ginger Flakes

1 Teaspoon Turmeric

1 Teaspoon Chilli Powder

1 White Onion

2 Red Chilli, Finely Chopped

1 Teaspoon Coriander Powder

1 Cardamom Pod

1 Cinnamon Stick

1 Chicken Stock Cube, dissolved in 500ml Hot Water

5g Fresh Coriander, Finely Chopped

2 Tablespoons Crispy Onion Flakes

Directions

Serves: 4 - 6
Prep Time: 25 - 30 minutes
Cooking Time:40 - 45 minutes

1. Marinade the Chicken in the sour milk, curry powder, garlic, turmeric and chilli powder for at least 2 hours.
2. Fry the onion in a large casserole until caramelised.
3. Add fresh chilli, coriander powder, cardamom and cinnamon and sauté until fragrant.
4. Remove chicken from marinade and add to the pot and brown the pieces.
5. Add stock and remaining marinade and cook with the lid on for 20 minutes until the chicken is tender,  
stirring occasionally.
6. Stir in the sweet potatoes and cook for another 10 minutes until fragrant.
7. In the meantime, prepare the savoury rice as per the packaging instruction adding the frozen peas during 
the last 3minutes of cooking.
8. Drain and rinse lentils and mix with the prepared rice.
9. Once the chicken is cooked, remove from the pot.
10. Layer the rice and chicken in the pot and sprinkle with coriander and onion flakes before serving.
11. Serve with Sambals and Roti



Ingredients

McCain Oven Chips Sea Salt & Pepper or Texan BBQ flavour
FOR THE LOADED GUACAMOLE:
1/2 cup McCain Sweet Corn, cooked and cooled
4 medium avocados
2 - 3 limes, zest and juice (to taste)
1 tbsp finely diced jalapeño (optional)
1/2 cup Rosa tomatoes, quartered
1/2 red onion, finely diced
1/2  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 video  on how to make this delicious recipe on our McCainSA YouTube channel

Oven Chips With Guacamole Dip

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

