
Serves: 10—12     

 Cooking �me:  10 minutes 

Ingredients 

♦ 500 gm zucchini, thinly sliced 

♦ 1/3 cup  olive oil, plus extra to brush & fry 

♦ 3 rosemary sprigs  

♦ 3 garlic cloves, roughly chopped, plus 1 extra garlic clove, halved  

♦ 1 bague�e, cut into 30 slices  

♦ Black pepper 

♦ 100g Parmesan cheese 

Method 

1. Warm oil, rosemary and chopped garlic in a pan over very low heat for 1 

minutes, s%rring occasionally, to infuse oil. Don’t allow garlic to colour.  

2. Add a small amount of oil to a non-s%ck frying pan and chargrill zucchini. 

Set aside.  

3. Meanwhile heat the grill to high. Brush bague�e with oil, and then grill 

for 1-2 minutes each side un%l golden and charred. Rub halved garlic 

over toasts.  

4. Top toasts with zucchini and a drizzle of oil. Sprinkle with  cheese and 

black pepper, then serve immediately  

Zucchini & parmesan bruschetta 

This fortnight we harvested:- 

• Zucchini 

• Lettuce 

• Thyme 

• Mint 

• Tomatoes K
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Makes: 24 

Cooking �me: 10 minutes 

Ingredients 

♦ 150g  bu�er, so0ened 

♦ 1 cup caster sugar 

♦ 2 eggs 

♦ 2 cups plain flour 

♦ 1 teaspoon baking powder 

♦ 1 tablespoon finely grated lime 

rind (use microplane) 

♦ 10ml lime of lime juice 

♦ icing sugar, to serve 
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Lime biscuits 

 

KITCHEN AND GARDEN 

Method 

1. Preheat oven to 200°C fan-forced. Line 3 baking trays 

with baking paper. Using an electric mixer, beat bu�er 

and sugar un%l pale and creamy. Add eggs. Beat to com-

bine. 

2. Si0 flour and baking powder over bu�er mixture. Add 

lime rind and lime juice. S%r to combine.  

3. Place into biscuit press, fi�ed with the love heart disc 

and make at least enough biscuits for everyone in the 

room.  

4. Bake for 10 minutes or un%l light golden. Cool on trays 

for 5 minutes. Transfer to a wire rack to cool completely. 

Dust with icing sugar. Serve. 
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Cucumber and mint raita with roti canai 
Ingredients 

Serves: 24 

Cooking �me:  12—15 minutes 

Raita 

♦ 2 cups plain yoghurt 

♦ 1 cucumber 

♦ 2 sprigs of mint 

♦ ½  teaspoon salt 

Ro" canai 

♦ 100ml milk 

♦ 50g  bu�er, melted 

♦ 1 egg, lightly beaten 

♦ 375g plain flour, plus extra to dust 

♦ 2 tsp caster sugar 

 

Method 

1. Place milk, bu�er, egg and 100ml water in a 

measuring jug and mix well. Place flour, sugar 

and 2 teaspoons table salt in the bowl of the 

electric mixer. Pour the liquid mix into the bowl 

and mix on a low speed to form a s%cky dough. 

Mix for 2 minutes.  

2. To make raita, peel, deseed and finely chop the 

cucumber.  Finely shred the mint.  Combine 

cucumber, mint, salt and yoghurt and mix thor-

oughly.  Divide into serving bowls and refriger-

ate un%l needed. 

3. Count how many people are in the room and 

divide the dough so that everyone has a piece. 

Roll each piece to a 3mm thickness.  Brush with 

olive oil and cook for 1 minute on each side in 

an electric frying pan. 

4. Serve raita and ro% together on serving 

pla�ers. 
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Sunshine North 3020 

SUNSHINE NORTH 
PRIMARY SCHOOL 
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Together We Shine. 

We’re on the web 

www.sunshinenps.vic.edu.au 

Glossary 

 

Ro" canai: is a type of Indian-influenced flatbread found in Malaysia, Brunei, Indonesia and Singapore. It 

is o0en sold in Mamak stalls in Malaysia; also in Malay, Minangkabau and Aceh restaurants in Indonesia 

Raita: is a common name of a condiment from the Indian subcon%nent, made with yoghurt and raw or 

cooked vegetables, more seldom fruit, or in the case of boondi raita,  

Plant it! Grow it! Harvest it! Cook it! 
From seeds to the table. 

Sunshine North Primary school’s finest 
Kitchen and Garden book. 

• 96 colour pages 

• 68 recipes 

• Garden projects to complete at home 

• Advice on cooking and gardening 

 

Only $20:00 

All proceeds go directly to the Sunshine North 
Primary School Kitchen and Garden Program. 

Please see Michelle in the Kitchen or the School 
Office if you would like to purchase a copy. 

The Sunshine North Kitchen and Garden is unique in that ALL  children 
from Prep – 6  have the opportunity to participate in a program based on 
organically grown produce that is planted, nurtured, harvested, prepared 
and ultimately enjoyed. We value diversity, understanding and the sustain-
ably of our environment.  We ensure that our students, staff & volunteers 
appreciate the gaining of knowledge and the pleasure of observing a seed 
grow into a plant that is finally harvested, prepared, shared and enjoyed at 
the table. 


