SEASONAL
RECIPES WINTER

Healthy Living Platform seasonal winter recipes

Welcome to our winter recipes cookbook. Most of these recipes have been donated by our
chefs and guest chefs from our Healthy Living Kitchen.
In the kitchen we cook healthy vegetarian meals, mainly using surplus produce, which we
distribute to local people. Our meals are mainly plant-based (vegan) and we use seasonal
produce as often as possible.
We hope you enjoy this collection of our winter recipes - these are some of our favourite meals
we’ve cooked so far.
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Healthy Living Platform seasonal winter recipes

1. VEGGIE SAUSAGE AND ROOT
VEG TRAYBAKE
This one usually goes down well with any kids you may have in the family. It’s all cooked in one
dish too, so it saves on washing up.
INGREDIENTS
400g mixed root vegetables eg 1 chunk swede, 1 parsnip and 1 large carrot. (Turnips, sweet
potato and pumpkin are also good.)
1 pack of eight veggie sausages
1 tablespoon olive oil
1 teaspoon mixed dried herbs
Salt and pepper
METHOD
1. Pre-heat your oven to 180°C (fan)/200°C/gas mark 6.
2. Peel your vegetables and chop them into similar sized chunks.
3. Put them in a roasting tin.
4. Drizzle with a tablespoon of olive oil and a teaspoon of dried herbs and mix well. Add a little
salt and pepper if you like.
5. Roast in the oven for 20 minutes.
6. Remove and stir well, then add the sausages to the roasting tin and put back in the oven for
a further 30 minutes, stirring halfway, or until the vegetables are soft and the sausages are
cooked.
7. Serve with cabbage, broccoli or your favourite veggies on the side.
Serves 4
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2. LENTIL SHEPHERD’S PIE
This dish is the perfect winter warmer. Packed full of seasonal veggies, it’s also a good source of
vegan protein from the red lentils. Serve this with greens for a really nutritious and filling meal.
You can also try diﬀerent root veg for the mash, eg sweet potatoes, celeriac, swede.
INGREDIENTS
For the mash
1kg white potatoes
1 tablespoon butter, or dairy free alternative, or olive oil
100ml milk, or dairy free alternative
For the filling
1 tablespoon olive oil
1 onion, chopped
2 carrots, peeled and chopped
1 stick celery, chopped
2 cloves garlic, chopped
1 tablespoon tomato purée
1 tin chopped tomatoes (400g)
300g red lentils
500-750ml vegetable stock
1 teaspoon dried oregano or mixed herbs
1 teaspoon salt, or to taste
Freshly ground black pepper
METHOD
1. Preheat your oven to 180°C (fan)/200°C/gas mark 6.
2. First prepare your mashed potato. Chop your potatoes (peel if preferred) then add to a
saucepan of cold water. Bring to the boil then reduce the heat a little and cook until soft.
3. Once soft, drain and mash with the butter. Add milk a little at a time and mash until smooth.
4. While your potatoes are boiling chop the onion, garlic, carrots and celery.
5. Heat 1 tablespoon of olive oil in a large saucepan. Add the onion, celery and carrots.
6. Stir then turn the heat to low and cook with the lid on for 15-20 minutes, stirring
occasionally, until soft.
7. Add the chopped garlic, stir and cook for 1-2 minutes until soft.
8. Add a tablespoon of tomato purée, stir, then add a tin of chopped tomatoes followed by
300g red lentils.
9. Stir then pour in 500ml hot vegetable stock.
10. Bring to the boil, then reduce to a simmer and cover with a lid adding extra stock as needed
until lentils are cooked.
11. Stir often to stop the lentils sticking.
12. Taste and season with salt and pepper.
13. Transfer the lentil mixture to a roasting tin or oven proof dish and spread out evenly.
14. Spoon the mashed potato over the top and ruﬄe the top with a fork.
15. Bake in the oven for 20 minutes, or until the top is starting to turn golden brown.
Serves 4-6
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3. POTATO DAUPHINOIS
This healthier take on a classic French side dish was made in our Healthy Living Kitchen by chef
Malika. It uses milk instead of cream and is utterly delicious.
INGREDIENTS
1 kg potatoes
2 onions, thinly sliced
4 cloves of garlic, crushed
Approx half a tablespoon of fresh herbs,
such as thyme, rosemary or oregano (or
use dried)
1 teaspoon vegetable stock powder
1/4 teaspoon grated nutmeg
Pinch ground coriander (optional)
2 bay leaves (optional)
1 cup (about 250 ml) of oat milk (or other
milk)
2 cups hot water
5 tablespoons of extra virgin olive oil
2 tablespoons of nutritional yeast flakes
(optional)
METHOD
1. Pre-heat the oven to 180°C (fan)/200°C/gas mark 6.
2. Slice your potatoes (no need to peel) as thinly as possible, using a sharp knife. If you have a
mandoline or the slicer attachment on a food processor you can use this.
3. Place the potatoes in a large baking tray – you may need to use two. They do not need to be
laid out flat, but you will need room to add the other ingredients.
4. If you are using fresh herbs, pick oﬀ all the leaves, and discard the stalks.
5. Add the herbs, bay leaves and sliced onions to the potatoes. Sprinkle over the nutmeg and
ground coriander if using. Pour over four tablespoons of olive oil. Stir everything well.
6. Now pour the milk and hot water over your potato mixture. If using, you can sprinkle over the
nutritional yeast flakes.
7. Cover the dish with foil and bake in the oven for 15 minutes. Then remove the foil and put
back in the oven for another 10-15 minutes until the potatoes on top are crispy. Remove from
the oven and drizzle over another tablespoon of olive oil.
8. Serve warm with a green salad
Serves 4-6
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4. CAULIFLOWER AND POTATO
CURRY
Aloo gobi, or cauliflower and potato curry, is a classic vegetarian Indian dish. It’s one of our chef
Mandy’s favourite dishes so we had to include her recipe here.
Serves 4
INGREDIENTS
For the vegetables
3 potatoes, chopped
1 medium cauliflower, broken into
florets
1 teaspoon cumin seeds
1 tablespoon sunflower oil
For the sauce
1 tablespoon sunflower oil
1 onion, peeled and finely chopped
2 cloves garlic, peeled and chopped
1 inch chunk of ginger, peeled and
chopped
1 small red chilli, deseeded and
chopped (optional)
1 tsp turmeric
1 x 400g tin chopped tomatoes
1 tablespoon garam masala
salt and pepper to taste
METHOD
1. Preheat the oven to 180°C (fan)/200°C/gas mark 6.
2. Place the potatoes into a saucepan of cold water, bring to the boil then reduce the heat and
simmer for five minutes, until just turning soft. Drain.
3. Place the parboiled potatoes and the cauliflower florets into a roasting tin.
4. Sprinkle over a teaspoon of cumin seeds and drizzle with a tablespoon of sunflower oil. Stir
well.
5. Roast for 20 minutes, stir, then return to the oven for a further 20 minutes or until the potatoes
and cauliflower are soft and turning golden brown.
6. While the potatoes and cauliflower are cooking heat a tablespoon of sunflower oil in a large
saucepan. Add the chopped onion and stir well. Reduce the heat to low, cover with a lid and
fry for 10-15 minutes, or until soft. Stir occasionally.
7. Add the chopped garlic, ginger and chilli and fry for one minute.
8. Add a teaspoon of turmeric, stir and fry for another minute before adding the tin of chopped
tomatoes.
9. Stir well, then bring to the boil. Reduce the heat and simmer until the vegetables are cooked.
10. Add a tablespoon of garam masala, taste and season with salt and pepper.
11. Finally, add the cooked potatoes and cauliflower and stir well.
12. Serve with rice, flatbreads and/or yoghurt.
Serves 4
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5. AL’S PARSNIP AND RED
LENTIL DAHL
This recipe has been a favourite of chef Alison for years. It’s comforting and nutritious; the
brilliant thing about it is that it's so versatile. Substitute other root vegetables such as carrot,
celeriac, or sweet potato. Other herbs and spices can be used, even chillies if you want heat.

INGREDIENTS
2 red onions, thinly sliced
2 tablespoons of oil - I use rapeseed
6 cloves of garlic, peeled and sliced into quarters
2 inches of fresh ginger, grated
1 cardamom pod
1 tablespoon ground cumin seeds
1/2 tablespoon ground coriander seeds
500g parsnips, peeled and cut into 1cm dice
Salt and pepper
300g red lentils, rinsed under cold water
1 bunch of coriander, finely chopped
½ cup sliced spring onions
METHOD
1. Heat the rapeseed oil in a deep pot then add
the sliced onions, the garlic and the ginger.
Fry for three minutes, stirring occasionally.
2. Add the whole cardamom pod, and the
ground cumin and coriander seeds. Stir.
3. Add the parsnips and one teaspoon of salt.
4. Cover with cold water and bring to the boil.
5. Cook for 10 minutes and add the lentils.
6. Bring back to the boil and add enough hot
water to just cover the lentils. Cook for
another 15 minutes, stirring occasionally.
7. Test the parsnips to make sure they are
cooked through. If not you may need to top
up with a little more water.
8. When the parsnips are cooked and the water
is absorbed the dahl is ready.
9. Add the chopped coriander and stir it in.
10. Garnish with spring onions.
11. Serve with rice or as a side dish.
Serves 6
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6. RUTH’S RAINBOW SLAW
Ruth’s rainbow slaw, which she made to go with dhal and rice in our Healthy Living Kitchen, is
colourful and packed with loads of flavour. Don’t worry if you don’t have all the veg and
seasonings listed below, you can switch things with what you have or leave it out.

INGREDIENTS
2 carrots
1 medium beetroot
1/4 small red or white cabbage
100g celeriac
2 satsumas/clementines/oranges
1 lime or lemon
1 teaspoon of mustard
1/2 teaspoon cumin seeds
1/2 teaspoon fennel seeds
2 tablespoons pumpkin seeds
3 tablespoons extra virgin olive oil
1 teaspoon grated fresh ginger
METHOD
1. Lightly toast all your seeds (pumpkin, fennel and
cumin) in a small dry frying pan on a medium to low
heat for 2-3 minutes. Set aside.
2. Finely chop or grate all your veg and add this to a
large mixing bowl.
3. Peel your satsumas, separate into segments and
add these to the bowl.
4. Zest half the lemon or lime using the small teeth of a grater. Add this to a small bowl to make
your dressing. Juice the lemon or lime and add this to the same bowl. Stir through the olive oil
and grated ginger.
5. Pour the dressing over the salad and mix well. Stir through your toasted seeds.
6. Enjoy!
Serves 4
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7. ROOT VEGETABLE SOUP
We love this healthy root vegetable soup recipe. It’s really easy to adapt to use whatever winter
veggies you have available so feel free to experiment and make it your own.

INGREDIENTS
1 tablespoon sunflower or vegetable oil or dairy free spread
1 large leek sliced
1 teaspoon ground cumin
1/2 medium celeriac, peeled and chopped
2 medium parsnips, chopped
3 medium carrots, chopped
1 litre hot vegetable stock
2 tablespoon nutritional yeast optional
Salt and pepper to taste
METHOD
1. Heat 1 tbsp oil in a large, heavy based saucepan. Gently fry a chopped leek until soft. Add 1
tsp ground cumin and stir.
2. Add the chopped celeriac, 2 chopped parsnips and 3 chopped carrots and cook for five
minutes, stirring frequently, until the vegetables are coated in the cumin leek mixture.
3. Add 1 litre of vegetable stock and bring to the boil. Reduce the heat to a simmer, cover with a
lid and cook over a low heat until all the vegetables are soft. Use more stock (or add water) for
a thinner soup. Season to taste with salt and pepper.
4. Blend until smooth. If using a jug blender allow to cool a little first.
5. Serve with crusty bread, freshly chopped parsley, caraway seeds or your favourite soup
toppings.
Serves 4
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8. AL’S MUSHROOM AND ROOT
VEG BOURGUIGNONNE
This dish is a real winter warmer and is lovely served with mashed potatoes. It's a great way of
using up pickled onions if you have them in your larder! Vegan and gluten free.
INGREDIENTS
1x 440 g jar pickled onions, drained (or 12 small shallots, peeled or 4 onions, peeled and
quartered)
2 cloves garlic, crushed
2 tablespoons olive oil
6 stalks celery, cut into chunks
200g carrots, cut into thick slices
2 leeks, washed thoroughly and cut into chunks
200g parsnips, cut into chunks
500g mushrooms
50g tomato purée
1 bay leaf
1/2 bunch of thyme, stalks removed and leaves chopped
1 tablespoon miso paste
1.5 pints of vegetable stock - Marigold is good
METHOD
1. Sauté the onions and garlic in the olive oil until soft, on a low heat. The onions need to
retain their shape.
2. Add the celery and leeks and cook for three minutes.
3. Add the carrots, parsnips and mushrooms, stir and cook on a low heat for two minutes.
4. Add the tomato purée, the thyme and the bay leaf.
5. Add the miso paste.
6. Stir the ingredients together thoroughly.
7. Add the vegetable stock - turn up to a high heat, when the liquid is bubbling turn down to a
low heat and simmer until all the vegetables are cooked through, about 45 minutes.
8. Adjust seasoning if needed. Serve with some chopped herbs and/or grated vegan cheese.
Serves 6
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9. MALIKA’S TAGINE
Deliciously spiced, this tagine recipe by our chef Malika is easy to make, nutritious and delicious.
A great way to use up winter veggies.
INGREDIENTS
1 tablespoon olive oil
1 onion, chopped
2 carrots, cut into 2cm chunks
1 leek, cut into 2cm pieces
2 medium potatoes, cut into 2cm pieces
2 parsnips, cut into 2cm pieces
1 celery stick (optional), thinly sliced
1 tablespoon of olive oil

PASTE INGREDIENTS
1 onion
Half bunch of parsley
5 garlic cloves
Half a teaspoon of turmeric
Half a teaspoon of ground ginger
1 teaspoon of ground cumin
Half a teaspoon of ground coriander
2 tablespoons of olive oil

METHOD
1. Cook 1 onion and the leek in 1 tablespoon of
olive oil for five minutes.
2. Make the paste by blending all the paste
ingredients in a food processor with around
half a cup of water (if you don't have a food
processor, you can finely chop the onions,
garlic and parsley and mix with the other
ingredients in a bowl).
3. Add the carrots and parsnips to your pot
alongside the paste and cook for 5 to 7
minutes, stirring often. Add the potatoes and
celery and cook for a further 10 minutes. Add
a little more water if the vegetables soak up
the liquid.
4. Serve with bulgur wheat or rice.
Serves 4
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10. ABOSEDE’S NIGERIAN
SPINACH STEW (EFO RIRO)
This recipe, made by our chef Abosede, is based on a traditional Nigerian dish called efo riro.
This version is plant-based so is a little diﬀerent to the original.
INGREDIENTS
1 kg frozen spinach*, defrosted and drained
1 red pepper, roughly chopped
1/4 Scotch bonnet**, seeds removed, roughly chopped
1 white onion, roughly chopped
1 tbsp rapeseed oil
1-2 tablespoons curry powder
1 stock cube
Salt and pepper, to taste
METHOD
1. First squeeze as much water as possible out of your spinach using your hands and leave
to drain in a colander.
2. Put your chopped red pepper, Scotch bonnet and white onion into a blender with a little
water and blend to a paste.
3. Heat a tablespoon of oil in a frying pan and add the red pepper paste. Stir fry for 1-2
minutes then add 1-2 tablespoons of curry powder and a stock cube.
4. Stir until the stock cube has broken down, then add the spinach.
5. Bring to the boil then reduce the heat and simmer for 20-30 minutes.
6. Season to taste with salt and pepper.
* If you’re using fresh spinach chop it and wilt in a frying pan. Drain and squeeze the
excess water out with your hands.
**Take care when chopping Scotch bonnet as it is extremely spicy. Don’t let children
touch it.
Serves 4
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11. ZOE’S SWEET POTATO SEED
LOAF
We served this recipe in the Healthy Living Kitchen at Christmas but you can enjoy it at any time
of year.

INGREDIENTS
1 tablespoon ground flaxseeds mixed with 3 tablespoons cold water (optional but helps to
bind it together)
1 x 400g tin green or brown lentils, drained and rinsed (if cooking your own lentils use around
120g dried)
1 large sweet potato, peeled and chopped
150g sunflower or pumpkin seeds, or nuts, toasted
1 tablespoon olive oil
1 onion, chopped
2 cloves garlic
1 tablespoon miso paste or marmite
1 tablespoon cornflour
1 tablespoon dried or fresh herbs eg sage or rosemary, chopped
METHOD
1. Preheat the oven to 180°C (fan)/200°C/gas mark 6.
2. First prepare your flax egg if using. Mix a tablespoon of ground flax seeds with three
tablespoons of water and set aside.
3. Grease and line a loaf tin with baking paper.
4. Next cook your sweet potato. Cover with water, bring to the boil then reduce the heat and
simmer until soft. Drain, mash and set aside. You could also bake your sweet potato or
cook it in the microwave (remember to pierce a few times with a fork first).
5. Toast your sunflower or pumpkin seeds or nuts in a dry frying pan then set aside to cool.
Once cool roughly chop them by hand or in a food processor.
6. Heat 1 tablespoon olive oil in a frying pan and add the onion. Fry, stirring often, until soft.
7. Next add the garlic and herbs and stir fry for 1-2 minutes until soft.
8. Add 1 tablespoon miso paste or a tablespoon of marmite and cook for one more minute.
9. Mix the lentils with the mashed sweet potato, the toasted seeds, the flaxseed mix (if using)
and the cooked onion mixture. Stir until well combined.
10. Spoon into the prepared loaf tin and press down until smooth.
11. Bake in the oven for 25 minutes or until turning golden brown on top.
12. When done leave to rest in the tin for five minutes, then run a knife around the edges and
turn out onto a board or plate.
Serves 4
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12. AL’S VEGAN HAGGIS
This dish has a lot of ingredients and is time consuming to make - but it’s worth it! Serve it with
some root vegetable mash and a veggie gravy and you have a winner to warm you up on a cold
January night. It's comforting and nutritious. Like any good recipe some ingredients can be
swapped in and out, most root vegetables can replace the parsnips or the carrots. Green lentils
can replace the red. The pearl barley must stay though!
INGREDIENTS
2 tbsp vegetable oil
1 small onion, finely chopped
2 garlic cloves, crushed
1 leek thinly sliced
1 carrot diced
1 parsnip diced
250 mushrooms, blended in a food processor or finely chopped
1 tsp nutmeg
½ tsp white pepper
1/2 tsp allspice
100g red lentils- cooked and drained
50g pearl barley, cooked and drained
1/2 tsp allspice
50g porridge oats
Season to taste
METHOD
1. Pour the oil into a large non-stick frying pan and fry the onion, leek and garlic gently over a
low heat until it is very soft.
2. Add the carrot & parsnips Cook for 5 minutes until soft
3. Add the mushrooms and season with salt and black pepper - lots of liquid will appear from
the mushrooms- this is good and tasty!
4. Season with salt and black pepper
5. Add all the other spices.
6. Add the pearl barley, lentils and oats until all the liquid has been absorbed.
7. Adjust seasoning
8. This mixture is ready for the oven
9. Get a baking tray, loaf tin or oven dish- and coat it with oil.
Place the haggis mixture in the dish and bake in the oven at 170 °C for 40 minutes. It will be
a bit crispy on top, this is good.
When you serve the haggis it will be crumbly - don’t worry this is how it looks in the
wild!
Serves 4-6
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13. MANDY’S WINTER VEG STIR
FRY
Winter vegetables are delicious stir fried. This is such a healthy meal that can be adapted to use
whatever veggies you have.

INGREDIENTS
1 tablespoon of sunflower or coconut oil
1 leek, sliced
2 cloves garlic, peeled and finely chopped
1 chilli, deseeded and chopped, optional
1 teaspoon Chinese five spice (optional)
Thumb-sized chunk ginger, peeled and finely chopped
1 parsnip, cut into thin sticks
1 carrot, cut into thin sticks
4 mushrooms, sliced
Handful greens - eg cabbage, kale or sprout tops, thinly sliced
1 tablespoon soy sauce
To serve - noodles or rice, toasted cashew nuts
METHOD
1. Heat a tablespoon of oil in a large frying pan or wok.
2. Add the leek and stir fry until soft.
3. Add the chopped garlic and ginger (and chilli if using) and fry for a further minute.
4. If using stir in a teaspoon of Chinese five spice now.
5. Add the parsnip and carrots and stir fry for five minutes until softening. Add a few drops of
water if the vegetables start to stick.
6. Add the sliced mushrooms, stir and cook for a few minutes, then stir in the sliced greens.
Continue to cook until soft.
7. Add a tablespoon of soy sauce and stir through.
8. Serve with noodles or rice and toasted cashew seeds.
Serves 2
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14. RAYNEISHA’S JAMAICAN
STEAMED CABBAGE
Guest chef Rayneisha, showed us how to make Jamaican steamed cabbage. This dish is
traditionally with salt-fish, however she did this delicious vegan version using more veg instead.

INGREDIENTS
1 small white cabbage, thinly sliced
2 onions, thinly sliced
Half a red, half a green and half a yellow pepper, thinly sliced
2 carrots, thinly sliced lengthways
Half a Scotch bonnet pepper – seeds removed and thinly sliced (leave out if you can’t handle
the heat!)
2 cloves of garlic, crushed
2 teaspoons of all purpose seasoning
2 tablespoons of olive oil
A couple of sprigs of fresh thyme
METHOD
1. Heat the oil in a large wok or saucepan over a medium heat. Add the carrots and cook for
one minute.
2. Add the peppers, onion, garlic, Scotch bonnet, all spice and thyme (you can leave it on the
stalk and remove the stalk at the end) and cook for a further 2 minutes, stirring often.
3. Add the cabbage and cook for a further 10 minutes, stirring often.
4. Remove from the heat. Carefully remove the time stalks.
5. Serve with rice and a salad or roasted vegetables.
Serves 4
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15. MANDY’S HEALTHY BANANA
BREAD
Make this delicious banana bread that’s just sweetened with bananas. Use wholemeal flour to
make it even healthier.

INGREDIENTS
3 large ripe bananas, mashed
220g plain flour (or spelt or
wholemeal)
1 teaspoon baking powder
1/2 teaspoon bicarbonate of soda
1 teaspoon ground cinnamon
(optional)
1 teaspoon ground ginger (optional)
75ml sunflower or rapeseed oil (you
could also use melted coconut oil,
butter or dairy free spread)
1 tablespoon apple cider vinegar
(or white wine vinegar or lemon
juice)
75ml milk (we used soya milk)
100g raisins, optional
METHOD
1.
2.

3.
4.
5.
6.
7.
8.
9.

First pre-heat the oven to 180°C (fan oven)/200°C/gas mark 6.
Lightly grease your loaf tin with a little oil and line with a strip of baking paper. If you
make the paper slightly longer than the tin it’s easier to remove the loaf. You can also
make this recipe as cupcakes (use 12 cupcake cases and reduce the cooking time to 25
minutes).
Weigh out all your ingredients so you have them ready – if you’re cooking with little kids
it’s a good idea to do this first.
Peel your bananas and mash them with a fork or a masher.
Put 220g plain flour in a mixing bowl. Add 1 tsp baking powder, 1/2 tsp bicarbonate of
soda, 1 tsp ground cinnamon and 1 tsp ground ginger. Mix well – I usually use a whisk
for this.
Put 75ml sunflower oil into a measuring jug. Add 75ml milk of your choice and add 1
tbsp cider vinegar. Stir to mix then add to the flour in the mixing bowl.
Stir well then add your mashed bananas and stir again.
Finally, if you’re adding 100g raisins pour these in now and stir one more time.
Transfer to your loaf tin and bake in your hot oven for 30-40 minutes or until a skewer or
knife inserted into the centre of your loaf comes out clean. Remember that all ovens vary
and yours may take a little longer.

Serves 12
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15. HEALTHIER APPLE CRUMBLE
A healthier version of a classic British dessert, this apple crumble is made with a maple and
pecan topping.

INGREDIENTS
4 large apples
For the topping
100 g nuts (eg pecans, walnuts or almonds) roughly
chopped
180 g oats
50 g coconut oil
50 ml maple syrup (or agave syrup)
2 teaspoons ground cinnamon
METHOD
1. Pre-heat the oven to 180°C(fan)/200°C/gas mark 6.
2. Peel and chop apples. Place in a saucepan with a tablespoon of water (to stop them
sticking) and gently heat with the lid on until starting to soften (10-15 minutes). Stir often.
To make the crumble topping
1. Chop your nuts by hand or in a food processor. Add 180g oats and mix in. If using a food
processor you can pulse to a flour. Stir through 2 teaspoons ground cinnamon. Set aside.
2. Place 50g coconut oil into a small saucepan and melt over a low heat. Pour in 50ml maple
syrup and mix well.
3. Pour the maple syrup mixture over the nut and oat mixture and stir well.
For the crumble
1. Place the softened apples in a medium ovenproof dish. Cover with the crumble topping and
spread out evenly. Bake in the centre of the oven for 30 minutes or until crispy and golden
brown on top.
Serves 4

This ebook was produced in February 2021 by Healthy Living Platform.
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