
Shopping L ist
PHILLIPPA’S BUFFET MENU

This is Phillippa Cheifitz’s ultimate sharing menu. Decide which dishes you’re making, cross off the 
ingredients in your pantry and head to Woolies armed and ready!

leg of lamb 2–2.5 kg

sea salt and freshly ground black 

pepper

olive oil

dried origanum 

garlic 

onion

Woolworths tahini 

lemon 

garlic 

sea salt 

freshly ground black pepper

organic double-cream yoghurt

fresh mint

sweet potatoes 1 kg 

medium onion 1 

free-range eggs 2

potato starch 

sea salt 

freshly ground black pepper

canola oil

za’atar

baby beetroot 

small red onions rocket 40 g 

wild rocket 40 g

radishes 150 g 

Woolworths oak-smoked 

trout ribbons 200 g 

freshly ground black pepper

pomegranate rubies

cold-pressed pomegranate juice

red wine vinegar 

Dijon mustard 

honey 

salt 

olive oil

fresh strawberries

sugar 

gelatine powder 

water 

Woolworths organic cream 

sugar

salt 

buttermilk 

vanilla extract ¼ 

ree-range skinless chicken thigh 

fillets 900 g–1 kg

medium-sized brinjals 800g–1 kg

fresh sugar snap peas 80g,baby 

spinach leaves  60–80 g

fresh coriander 5 g 

mild curry powder 1 t

ground turmeric ½ t

ground coriander 1 t

ground cumin 1 t

fresh orange juice ½ 

fresh lemon juice

fresh lime juice 

sunflower oil

honey 

garlic 1, clove

sera salt

thick mayonnaise 

fresh coriander 25 g, 

baking liquid 3 T

sea salt

ripe Roma tomatoes 

sweet red peppers 

whole cherry tomatoes 

Woolworths sundried tomato  

Woolworths bocconcini mozzarella 

basil

Italian parsley

olive oil

walnuts 30 g

Woolworths whole Nocellara  

di Castelvetrano olives in brine 230 g

garlic 2 cloves

basil 25 g

Italian parsley 25 g

olive oil 

sea salt and freshly ground black pepper

PULL-APART LAMB WITH  
TAHINI SAUCE AND  
MINTED YOGHURT

RED SALAD WITH 
GREEN OLIVE PESTO

SWEET POTATO LATKES 
WITH ZA’ATAR 

SMOKED TROUT AND 
ROAST BEETROOT  
SALAD WITH RED 
ONION, RADISHES 
AND POMEGRANATE

SLOW-ROASTED 
STRAWBERRIES 
WITH BUTTERMILK 
PANNA COTTA

CURRY-CORIANDER 
CHICKEN-AND-  
BRINJAL SALAD


