
Chicken & Broccoli Pizza

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.

Broccoli Falafel Balls Crispers Turkish Pepper Bowl

Cheesy Broccoli Bake

Crispers Cheesy Pizza Bowl

This week’s five #madewithmccain meals are:

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



Ingredients

400g McCain Broccoli Florets     
1 medium size red onion chopped
2 cloves garlic chopped roughly
1 small bunch coriander finely chopped
1 tin chickpea drained
2 teaspoons chilli flakes
2 teaspoons cumin powder
1 teaspoon lemon juice
Salt and pepper to taste
2 tablespoons flour
Oil for frying

Directions

Serves: Makes 20 -24 portions
Prep Time: 15 -20 minutes
Cooking Time: 3 -5 minutes

1. Preheat oven to 200 degrees Celsius 
2. Roast the Broccoli for approximately 20 minutes 
3. Once the broccoli has cooled, transfer the broccoli into a food processor 
4. Add the rest of the ingredients except the flour and blend well until everything is finely ground 
5. Add flour to help hold the mixture together 
6. Heat oil in a pot on medium to high heat and once heated, scoop the mixture and form balls and drop gently 
into hot oil 
7. Fry for about 2-3 minutes until golden brown. 
8. Drain on paper towels 
9. Serve hot with some garlic mayo or sauce of choice 
10. Enjoy with family and friends

Recipe and Photography: @Apriena (on Instagram)

Broccoli Falafel Balls



Ingredients
150g McCain Potato Crispers
1 red onion, peeled and finely chopped
1 clove of garlic, peeled and finely chopped
2 sweet peppers (yellow and red), roughly chopped
8 sweet small peppers, roughly chopped
10ml harissa paste
5ml smoked paprika
100g log goat’s cheese, broken into bite sized pieces.
4 small eggs

Directions

Serves: 4 - 6
Prep Time: 15 minutes
Cooking Time: 25 minutes

1. Preheat oven to 180 degrees.
2. Fry the red onion, garlic and all the peppers together in a medium, ovenproof pan until soft and flavourful.
3. Add the harissa paste, smoked paprika and add about 30ml of water to thin the sauce out. Ladle half of the 
mixture into a glass jug or bowl.
4. Blend the mixture in the jug with a stick blender (or use a food processor) until smooth and add back to the 
mixture in the pan. Mix through.
5. Make 4 holes in the mixture with a spoon and break each egg carefully into the holes in the sauce.
6. Season with salt. Bake in the oven for 2 minutes. When the eggs are half cooked sprinkle pieces of the goat 
cheese over in between the eggs and bake for another 2-3 minutes.
7. The eggs should still be runny.
8. Serve warm with loads of McCain Crispers, refer to pack for instructions.
9. Enjoy scooping with family and friends

Crispers Turkish Pepper Bowl



Ingredients

750 grams McCain Broccoli Florets
200 grams Cream cheese

250 grams Cheddar Cheese

250 grams Mozzarella CheeseSalt and pepper

1/2  cup Parmesan cheese

1 cup cream

2 teaspoon Garlic and herb powder

1 teaspoon Paprika

Salt and pepper

Directions

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

1. Bring a large pot of water to a rolling boil, add the broccoli and steam for 4 minutes, strain and keep 
aside
2. In a bowl mix together the rest of the ingredients until well incorporated
3. Add the broccoli to a large oven proof casserole and add the cheese mixture to the broccoli
4. Bake at 180 Degrees Celsius for 20 minutes until browned
5. Remove from the oven and allow to rest for 5 minutes before serving with a large garden salad
6. Enjoy with friends and family

Recipe and Photo: @Apriena (on Instagram)

Cheesy Broccoli Bake



Chicken & Broccoli Pizza

Ingredients
1 cup McCain Broccoli Florets 
1 cup of McCain Sweet Corn 
Pizza base
1 cup of milk
1 tablespoon of lemon juice
3 cups of self raising flour
Toppings
2 cups of shredded chicken
1 cup of cherry tomatoes cut in half
1/2 red onion sliced
1 tablespoon of basil pesto
1 sprig of fresh rosemary
1 cup of grated cheddar cheese
Sprinkle of salt and black pepper
Sprinkle of oregano

Directions

Serves: 2
Prep Time: 10 - 15min
Cooking Time: 20 - 25min

For the Pizza base: 
1. Preheat the oven to 180°C.
2. Add the lemon juice to the milk and stir. Leave it aside for 5 minutes to curdle.
3. Sieve the self-raising flour in a bowl.
4. Add the buttermilk to the self-raising flour and mix into a dough. Add more flour if it’s too sticky.
5. Roll it out into the shape desired and leave it aside.

Assemble the Pizza: 
1. Spread the pesto basil on the dough and then add the toppings the way you like.
2. Add the cheddar cheese for last.
3. Then sprinkle some salt and pepper.
4. Place the pizza in the oven and bake for about 20-25 minutes or until done.
5. Once done, sprinkle some oregano and enjoy.

Photo & Recipe Credit: @sugary_baked_goodness



Ingredients

150g McCain Potato Crispers
3 ripe avocados, flesh scooped out with a spoon and roughly chopped

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°C
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 5-7 minutes 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


