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15 recipes 
with our 
fresh 
cooking 
sauces



Making plant-based, healthy cooking quick and easy is central to everything 
we do at deliciously ella. I’m passionate about the fact that eating well has to 
be both delicious and straightforward, or else it can feel almost impossible to 
do on a long-term basis. And that’s where our freshly made, all natural, plant-
based sauces come in.
 
We wanted to create something that makes life easier for you, without having 
to compromise on taste. So these bring brilliant flavours to your kitchen in 
minutes, all you need to do is sauté some veggies, cook some noodles or boil 
up some pasta. 
 
Happy cooking
 
Love, Ella x
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06.  roasted red pepper pasta with courgette, garlic, cherry tomatoes & basil
07.   roasted sweet potato & aubergine wedges with roasted red pepper drizzle
08.   sweet potato & black bean tacos with roasted red pepper sauce
09.   roasted mediterranean vegetable traybake
10.   roasted cauliflower, chickpea & pearl barley salad

12.   miso mushroom noodles
13.   miso roasted aubergines
14.   miso tofu & brown rice bowl
15.  miso satay sweet potato curry
16.  miso veggie fried rice

18.  one pan yellow curry
19.  butternut squash laksa
20.  curried cauliflower & butter bean soup
21.  red lentil dahl
22.  yellow thai curryco

nt
en

ts
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five delicious 
dishes with our 
smoky paprika 
& roasted red 
pepper sauce
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roasted red pepper pasta 
with courgette, garlic, cherry 
tomatoes & basil

3 cloves of garlic, peeled and chopped  

1 large courgette, cut in half lengthways 
and then cut into half moon shapes 

300g cherry tomatoes, cut in half  

180g pasta of choice - we like rigatoni  

1x pack of deliciously ella smoky paprika & 
roasted red pepper sauce  

Fresh bunch of basil, chopped 

Olive oil  

Salt 

ingredients method

Place a large pan over a medium heat and 
add a drizzle of olive oil. Once warm, add 
the chopped garlic, sliced courgette and 
a sprinkling of salt. Mix well and cook for 
a couple of minutes until the courgettes 
begin to feel soft. 
 
At this point, mix through the chopped 
cherry tomatoes and cook for a further 5-10 
minutes until the tomatoes break down and 
turn soft.
 
While the courgettes and tomatoes are 
cooking, cook the pasta according to the 
packet instructions. Drain and reserve a 
ladleful of pasta cooking water. 
 
Once the courgettes feel soft, stir through 
one pack of the smoky paprika & roasted 
red pepper sauce, the drained pasta and 
a splash of pasta cooking water. Cook for 
several more minutes, Stir through the 
chopped basil right before serving. 

serves 2



6

Preheat the oven to 180°C, fan setting. 
 
Place the sweet potato and aubergine 
wedges into a large baking tray and drizzle 
with olive oil and a sprinkling of salt. Mix 
well and cook for 35 minutes, or until the 
vegetables feel cooked. 
 
Once the vegetables are done to your 
liking, remove from the oven and mix 
through a handful of rocket. 
 
Spoon onto a serving plate and drizzle over 
one pack of the smoky paprika & roasted 
red pepper sauce. 
 
Top with chopped coriander, sliced spring 
onions and chilli flakes before serving.

roasted sweet potato & 
aubergine wedges with roasted 
red pepper drizzle

1 large sweet potato, cut into wedges  

1 large aubergine, cut into wedges  

Large handful of rocket  

1x pack of deliciously ella smoky paprika & 
roasted red pepper sauce  

Olive oil  
 
Salt

to serve (all optional)
 
2 spring onions, sliced  

Handful of coriander, chopped  

Pinch of chilli flakes

ingredients method

serves 2



7

Preheat the oven to 190C, fan setting. Place 
the sweet potato pieces onto a baking tray, 
drizzle with olive oil and a sprinkle of salt. 
Mix well and cook for 20 minutes until the 
sweet potato begins to feel soft. 
 
While the sweet potato is cooking, place a 
large pan over a medium heat and add a 
drizzle of olive oil. Add the diced red onion 
and a sprinkle of salt. Mix well and cook for 
5 minutes until the onion feels soft. 
 
Mix through the drained black beans and 
smoky paprika & roasted red pepper sauce. 
Cook over a low heat until the sweet potato 
chunks have finished cooking in the oven. 

Once the sweet potato chunks have finished 
cooking, add to the pan. Mix well and cook 
for a further 10 minutes until the sweet 
potatoes are completely soft, adding water 
to your desired consistency. 
 
Once ready to serve, stir through the lime 
juice and heat the tortilla wraps. Serve the 
wraps with the sweet potato mixture piled 
high on top. Top with a sprinkle of chopped 
coriander and chilli flakes.

sweet potato & black bean tacos 
with roasted red pepper sauce

ingredients method

1 large sweet potato, cut into small pieces  

1 red onion, peeled and diced 
 
1x 400g can of black beans, drained 
 
Juice of 1 lime 
 
6 small soft tortilla wraps 
 
1x pack of deliciously ella smoky paprika & 
roasted red pepper sauce 
 
Olive oil 
 
Salt

to serve (all optional)
Handful of coriander, chopped 
 
2 spring onions, sliced 
 
Pinch of chilli flakes or 1 red chilli, deseeded 
and sliced

Crushed avocado  

Fresh lime

serves 2
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Preheat the oven to 190C, fan setting. 
 
Place the sliced peppers, aubergine, 
courgette, red onion and drained chickpeas 
into a large baking tray and drizzle with 
olive oil and a sprinkling of salt, tossing well 
to ensure they are all evenly coated. 
 
Mix well and cook for 35-40 minutes, or 
until all of the vegetables are cooked to 
your liking. Once cooked, remove from 
the oven and mix through one pack of the 
smoky paprika & roasted red pepper sauce. 
 
Serve with a handful of chopped basil and 
a sprinkling of chilli flakes if desired. 

roasted mediterranean 
vegetable traybake

ingredients method

1 red pepper, deseeded and cut into thin 
slices 

1 aubergine, cut into bite-sized wedges
 
1 courgette, cut into bite-sized wedges 
 
1 red onion, peeled and cut into bite-sized 
wedges 
 
1x 400g can of chickpeas, drained
 
1x pack of deliciously ella smoky paprika & 
roasted red pepper sauce  
 
Salt and pepper
 
Olive oil 
 

to serve (optional)
 
Pinch of chilli flakes 
 
Handful of fresh basil, chopped 
 
Cooked gnocchi or pasta

serves 2
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Preheat the oven to 190°C, fan setting. 
 
Place the cauliflower florets and drained 
chickpeas into a large baking tray and 
drizzle with olive oil, 2 teaspoons of paprika 
and a sprinkling of salt. Mix well and cook 
for 30 minutes, or until the cauliflower 
florets feel soft. 
 
While the cauliflower and chickpeas cook, 
put the pearl barley on to cook. Cook 
according to the instructions on the pack. 
Once cooked, drain any remaining water 
and leave to cool a little.
 
Once the cauliflower is cooked, remove 
from the oven and mix through a handful of 
rocket and the pearl barley. 
 
Mix through one pack of the smoky paprika 
& roasted red pepper sauce and serve 
with some chopped basil and chilli flakes 
sprinkled on top.

roasted cauliflower, chickpea & 
pearl barley salad

method

1 small cauliflower, cut into florets 
 
1x 400g can of chickpeas, drained 
 
100g pearl barley
 
Handful of rocket 
 
1x pack of deliciously ella smoky paprika & 
roasted red pepper sauce 
 
Olive oil 
 
Salt

to serve (both optional) 
 
Handful of fresh basil, chopped 
 
Pinch of chilli flakes

ingredients

serves 2
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five delicious 
dishes with 
our rich 
miso & 
ginger sauce
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Place a large frying pan over a medium 
heat and add a drizzle of olive oil. Once 
warm, add the mushrooms and cook until 
golden brown. Then add the sliced red 
onion and red pepper and cook until they 
are done to your liking. 

While the vegetables are cooking, cook 
the noodles according to the packet 
instructions.

Once the noodles are cooked, drain and 
mix them through the pan, along with one 
pack of the rich miso & ginger sauce and a 
large handful of spinach. Cook for a further 
5 minutes until everything has cooked 
through and the spinach has wilted.

Once ready to serve, spoon into bowls and 
sprinkle with sesame seeds, sliced red chilli, 
and spring onions.

miso mushroom noodles

ingredients method

1 red onion, peeled and thinly sliced 
 
1 red pepper, deseeded and thinly sliced 
 
200g chestnut mushrooms, sliced
 
2 servings of noodles, we use soba noodles 
 
1x pack of deliciously ella rich miso & ginger 
sauce
 
A handful of fresh spinach 
 
Olive oil
 
Salt

to serve (both optional) 
 
1 tablespoon of sesame seeds 
 
1 red chilli, deseeded and sliced
 
2 spring onions, finely sliced 

serves 2
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Preheat the oven to 190C, fan setting. 
 
Place the aubergine chunks into a large 
baking tray. Add one pack of the rich miso 
& ginger sauce and mix well until all of the 
aubergine is coated in the sauce. Cook for 
30-35 minutes, or until the aubergines are 
cooked. 
 
Once the aubergines are cooked, remove 
from the oven and top with sliced red chilli, 
spring onions and sesame seeds. 
 
Serve in bowls with a side of brown rice 
and a sprinkle of coriander on top if using.

miso roasted aubergines

ingredients method

2 large aubergines, cut into large wedges
 
1x pack of deliciously ella rich miso & ginger 
sauce 
 
1 red chilli, deseeded and sliced 
 
2 spring onions, sliced 
 
2 tablespoons of sesame seeds 

to serve (optional)
 
Brown rice 
 
Baked tofu
 
Handful of coriander, chopped
 
Sprinkle of sesame seeds

serves 2
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Preheat the oven to 200C, fan setting. 

Read the instructions on your packet of 
tofu. If it requires draining place the tofu 
onto a surface and cover with kitchen roll. 
Place something heavy on top and leave 
to drain for 20 minutes. After 20 minutes, 
remove the kitchen roll and cut into chunks. 

Place the chunks in a baking tray and 
drizzle in olive oil and a pinch of salt. Mix 
well and cook for 20-25 minutes until the 
tofu pieces feel cooked.

While the tofu is cooking, put the rice 
on to cook in a large pan over a medium 
heat. Cook according to the instructions 
on the pack, adding the green beans and 
edamame beans in the last 5 minutes to 
cook.

Once the rice feels soft, drain any leftover 
water and pour the rice back into a pan 
over a medium heat. Stir through one pack 
of the rich miso & ginger sauce. Cook for 
another few minutes until everything feels 
cooked, before adding the tofu.

Mix everything together and serve in bowls 
with sliced spring onions, a pinch of chilli 
flakes and some sesame seeds on top.

miso tofu & brown rice bowl

ingredients method

1 block of firm tofu, between 200 - 300g
 
4 servings of brown rice 
 
200g green beans, woody ends removed
 
200g frozen edamame beans 
 
1x pack of deliciously ella rich miso & ginger 
sauce
 
Olive oil 
 
Salt

to serve (all optional)
 
2 spring onions, sliced 
 
Pinch of chilli flakes 
 
Pinch of sesame seeds

serves 2
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Preheat the oven to 190C, fan setting. 
 
Place the sweet potato chunks and drained 
chickpeas onto a baking tray, drizzle with 
olive oil and a sprinkling of salt. Mix well 
and cook for 30 minutes until the sweet 
potatoes feel soft. 
 
Place a large pan over a medium heat and 
add a drizzle of olive oil. Add the diced 
onion, garlic and a pinch of salt. Mix well 
and cook for 5-10 minutes until the onion 
becomes soft. 
 
Pour in the coconut milk, add the peanut 
butter and one pack of the rich miso & 
ginger sauce. Mix well and cook until the 
sweet potatoes have finished cooking, 
stirring frequently as it can catch easily. 
 
Once the sweet potatoes have finished 
cooking, add to the curry along with 
the spinach. Mix well and cook for a few 
minutes until the spinach wilts, adding 
a dash of almond milk if the mixture 
becomes too thick or starts to split.
 
Serve in bowls with a side of brown rice, 
sprinkle of chopped coriander and chilli 
flakes on top.

miso satay sweet potato curry

ingredients method

2 large sweet potatoes, peeled and cut into 
bite-sized chunks
 
1x 400g can of chickpeas, drained 
 
1 red onion, peeled and diced 
 
2 garlic cloves, peeled and diced 
 
1x 400g can of coconut milk 
 
1 tablespoon of smooth peanut butter 
 
1x pack of deliciously ella rich miso & ginger 
sauce
 
Large handful of spinach
 
Olive oil 
 
Salt
 
Dash of almond milk 
 

to serve (both optional)
 
Handful of coriander, chopped 
 
Pinch of chilli flakes

serves 2
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Start by putting the rice on to cook, and 
cook according to the instructions on the 
pack. 

Place a large pan over a medium heat and 
add a drizzle of sesame oil. Once warm, 
add the onion and a pinch of salt and cook 
until reduced. Then add the sliced red 
pepper and broccoli. Mix well and cook for 
10 minutes or until the vegetables are soft. 

At this point, mix through the cooked 
rice, peas and one pack of the rich miso & 
ginger sauce. 

Cook for another few minutes until 
everything is piping hot and cooked 
through.

Serve in bowls with some chilli flakes and 
chopped coriander sprinkled on top.

miso veggie fried rice

ingredients method

2 servings of brown rice 
 
1 red pepper, deseeded and sliced
 
1 head of broccoli, cut into small florets
 
1 red onion, peeled and sliced 
 
100g frozen peas
 
1x pack of deliciously ella rich miso & ginger 
sauce 
 
Sesame oil 
 
Salt

to serve (all optional)
 
Handful of coriander, chopped 
 
Pinch of chilli flakes 

serves 2
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five delicious 
dishes with 
our creamy 
yellow thai 
curry sauce
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Place the edamame beans in a small bowl 
and cover with boiling water. Leave to soak 
for at least 5 minutes before draining. 

While the edamame beans soak, place a 
large pan over a medium heat and add a 
drizzle of olive oil (or coconut oil). 

Once warm, add the red onion, red pepper, 
mangetout, baby corn, drained edamame 
beans and a sprinkling of salt. Mix well and 
cook for 10 minutes, or until the vegetables 
feel cooked but still have a soft bite to 
them.

At this point, mix through one pack of the 
creamy yellow thai curry sauce. Cook for 
another 5 minutes until everything is piping 
hot.

Serve in bowls with a side of brown rice 
and a sprinkle of coriander on top.

one pan yellow curry

ingredients method

100g edamame beans
 
1 red onion, peeled and diced
 
1 red pepper, deseeded and thinly sliced
 
100g mangetout 
 
100g baby corn, halved lengthways
 
1x pack of deliciously ella creamy yellow 
thai curry sauce
 
Olive oil (or coconut oil)
 
Salt

to serve (all optional) 
 
Brown rice 
 
Handful of coriander, chopped

serves 2
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Preheat the oven to 190C, fan setting. 
 
Place the butternut squash chunks into a 
baking tray and drizzle with olive oil and 
a pinch of salt. Mix well and cook for 30 
minutes until the butternut squash pieces 
feel soft. 
 
Cook the noodles according to the 
instructions on pack. Once cooked, drain 
under cold water to prevent any further 
cooking.
 
Place a large pan over a medium heat, add 
a drizzle of olive oil. Once warm, add the 
diced red onion, garlic and a sprinkling of 
salt. Mix well and cook for 5 minutes until 
the onion becomes soft.
 
Pour in the coconut milk, add the lime juice 
and one pack of the creamy yellow thai 
curry sauce. Mix well and cook for another 
few minutes, adding a dash of boiling water 
if the mixture feels like it is becoming too 
thick.
 
Mix the spinach, noodles and cooked 
butternut squash through the sauce. Once 
the spinach has wilted, serve with sliced 
red chilli and sprinkled coriander.

butternut squash laksa

ingredients method

½ butternut squash, peeled and cut into 
bite-sized chunks 
 
2 servings of noodles (we use buckwheat 
noodles)
 
1 red onion, peeled and diced 
 
2 garlic cloves, peeled and chopped 
 
1x 400g can of coconut milk 
 
2 large handfuls of spinach
 
Juice of 1 lime 
 
1x pack of deliciously ella creamy yellow 
thai curry sauce
 
Olive oil 
 
Salt

to serve (all optional) 
 
Handful of coriander, chopped 
 
1 red chilli, deseeded and roughly chopped

serves 2
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Steam the cauliflower florets in boiling 
water until they feel soft. Once soft, drain 
and leave to one side until needed.
 
While the cauliflower is steaming, place 
a large pan over a medium heat and add 
a drizzle of olive oil. Once warm, add the 
diced onion, garlic and a sprinkling of salt. 
Mix well and cook for 4-5 minutes until the 
onion feels soft.
 
At this point, stir through one pack of the 
creamy yellow thai curry sauce, the almond 
milk, drained butter beans and cauliflower. 
Cook for another 5-10 minutes before 
blending everything together using a 
powerful blender, adding the lime juice and 
a dash more almond milk until you reach 
the consistency you like best.
 
Pour the soup back into the pan and heat 
over a medium heat until smooth.
 
Serve in bowls with some coconut yoghurt 
stirred through and sprinkling of chilli flakes 
and chopped coriander on top.

curried cauliflower & butter 
bean soup

ingredients method

1 head of cauliflower, cut into small florets 
 
1 red onion, peeled and diced 
 
3 garlic cloves, peeled and diced 
 
1x 400g can of butter beans, drained
 
300ml almond milk, plus more if needed 
 
1x pack of deliciously ella creamy yellow 
thai curry sauce 
 
Juice of 1 lime 
 
Olive oil 
 
Salt
 

to serve (all optional) 
 
Dollop of coconut yoghurt 
 
Pinch of chilli flakes 
 
Handful of coriander, chopped

serves 2



20

Place a large pan over a medium heat and 
add a drizzle of olive oil. 
 
Once warm, add the diced onion, garlic and 
a pinch of salt. Mix well and cook for 4-5 
minutes or until the onion feels soft. 
 
At this point, add the red lentils, almond 
milk and one pack of the creamy yellow 
thai curry sauce. Mix well and simmer for 
15-20 minutes, slowly adding the water as 
needed, until the red lentils feel soft and 
everything comes together. Add chopped 
spinach and lime at the end.
 
Once the red lentils are soft, stir through 
the spinach and cook for a few more 
minutes until wilted.
 
Serve the dahl with some coconut yoghurt 
stirred through the top, with a pinch of 
chilli flakes and a sprinkle of chopped 
coriander on top.

red lentil dahl

ingredients method

1 red onion, peeled and diced 
 
2 garlic cloves, peeled and diced 
 
200g red lentils 
 
400ml almond milk
 
200ml water
 
Juice of 1 lime 
 
1x pack of deliciously ella creamy yellow 
thai curry sauce
 
Handful of spinach 
 
Olive oil 
 
Pinch of salt 
 

to serve (all optional) 
 
Dollop of coconut yoghurt
 
Pinch of chilli flakes
 
Handful of coriander, chopped

serves 2
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Preheat the oven to 190C, fan setting. 

Place the butternut squash and aubergine 
chunks onto a baking tray and drizzle with 
olive oil and a sprinkling of salt. Mix well and 
cook for 30-35 minutes until the vegetables 
feel soft. Once cooked, remove from the 
oven and leave to one side until needed. 

While the vegetables cook, place a large 
pan over a medium heat and add a drizzle 
of olive oil. Once warm, add the chopped 
shallots, garlic and a sprinkling of salt. Mix 
well and cook for 4-5 minutes or until the 
shallots feel soft. 

At this point, add one pack of the creamy 
yellow thai curry sauce and the coconut 
milk. Mix well and cook for another 5-10 
minutes, or until the vegetables have 
finished cooking. 

Add the cooked butternut squash and 
aubergine chunks to the curry, along with 
the spinach and lime juice. Cook for another 
few minutes and allow the spinach to wilt 
before serving. 

Serve in bowls with a side of brown rice 
and a sprinkle of coriander and chilli flakes 
on top.

yellow thai curry

ingredients method

½ butternut squash, peeled and cut into 
bite-sized chunks 
 
1 aubergine, cut into bite-sized chunks 
 
2 shallots, peeled and diced 
 
3 garlic cloves, peeled and diced 
 
1x pack of deliciously ella creamy yellow 
thai curry sauce
 
Juice of 1 lime 
 
1x 400g can of coconut milk 
 
Large handful of spinach
 
Olive oil 
 
Salt 

to serve (all optional)
 
Brown rice 
 
Handful of coriander, chopped  

Pinch of chilli flakes

serves 2
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