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GARDEN TO TABLE 

RECIPE:  Autumn Curry with coconut 

 

VOLUNTEER NOTES - the vegetables will vary depending on what is available to harvest. 

Encourage the children to use as much of the vegetable as possible. Any scraps are to be put in 

the green container to be given to the worms. Vegetables will vary depending on the season. 

 

What to collect Ingredients 

Large saucepan 

Chopping boards 

Chefs knives 

Peeler 

Wooden spoon 

large bowl 

can opener 

 

 2 onions finely diced 

4 cloves garlic finely chopped 

3cm chunk of ginger grated 

3 stalks of curry leaves 

3 Tbsp oil 

carrots peeled and finely diced 

 kumara peeled and finely diced 

 potatoes peeled and finely diced 

cabbage finely shredded 

2 Tbsp curry powder 

tin of tomatoes 

can of coconut cream 

500ml vegetable stock 

tin of chickpeas undrained 

Salt and pepper to taste 
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1.​ Peel and dice the onion finely. Peel and chop the garlic and peel ginger and grate. 

2.​ Peel the carrots, potato and kumara and chop into a fine dice.  Shred the cabbage and 
place all the prepared vegetables into a bowl. 

3.​ Place the saucepan onto a medium heat and add 3 Tbsp oil. Once oil has heated add 
the diced onion and the curry leaves to the pot and saute for about 5 minutes. 

4.​ Make up the veg stock according to pack instructions. 

5.​ Add the garlic and ginger along with the curry powder and mix well. 

6.​ Add the diced vegetables and mix to combine. Saute for a few minutes and then add 
the tinned tomato,undrained chickpeas and coconut cream along with the vegetable 
stock. 

7.​ Season with salt and pepper before serving. 

 


