
Serves: 6  

Ingredients 

♦ 2 small or 1 large cucumber, skin on, very thinly sliced 

♦ 1 red onion, halved, very thinly sliced 

♦ 1 baby cos le�uces, carefully washed, leaves separated 

♦ 2 tbs apple cider vinegar 

♦ 1 tsp honey 

♦ 2 tsp olive oil 

♦ 3 garlic cloves, crushed 

♦ Pinch of cayenne pepper 

 

Method 

1. Combine the cucumber and onion in a serving bowl. Season with salt 

and set aside. 

2. Place washed le�uce leaves a few at a  me into the salad spinner and 

gently spin dry. Tear into bite size pieces and place in a large bowl. 

3. Add vinegar, honey, oil and garlic into a small glass jar and shake to 

combine.  

4. Combine cucumber, onion and le�uce together, place into serving 

bowls. Drizzle with dressing and sprinkle with cayenne pepper. 

5. Serve. 

Cucumber Salad 

This fortnight we harvested: 

• Cucumber 

• Mint 

• Thyme 

• Tomatoes 

• Zucchini K
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Makes: 24 

Cooking �me: 10 minutes 

Ingredients 

♦ 2 ½  cups self-raising flour 

♦ 1 cup caster sugar 

♦ ½ tsp cinnamon 

♦ 200g bu�er, melted, cooled 

♦ 1 cup bu�ermilk 

♦ 4 eggs, lightly beaten 

♦ 2 teaspoons vanilla extract 

♦ 4 rhubarb stalks, leaves discarded, 

chopped into 1 cm pieces 
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Rhubarb and buttermilk cakes 

 
s with kaffir lime syrup  

KITCHEN AND GARDEN 

Method 

1. Preheat oven to 220°C. Line muffin  ns with pa�y pans. 

2. Si1 flour and ½ teaspoon cinnamon into a bowl. Add sug-

ar. S r to combine. Make a well in the centre. Add 

bu�er, bu�ermilk, egg and vanilla. Using a large metal 

spoon, s r gently to combine. Fold through rhubarb. 

3. Spoon mixture into prepared pan holes. Combine extra 

raw sugar and remaining cinnamon in a bowl. Sprinkle 

over mixture. Bake for 12 to 15 minutes or un l a skewer 

inserted in centre of 1 cake comes out clean. Stand in 

pan for 5 minutes. Transfer to a wire rack to cool. Serve. 

Fettuccini with fresh tomatoes and gremolata 

Ingredients 

Serves: 6 

Cooking �me:  5 minutes 

Pasta dough 

♦  400 g Plain flour 

♦ 4 whole eggs 

♦ ½ tsp salt  

Tomato and gremolata sauce 

♦ 500gm tomatoes, washed and quartered 

♦ 50ml extra virgin olive oil 

♦ Salt and pepper 

Gremolata 

♦ 2 tablespoons of baby capers , finely 

chopped 

♦ 2 tablespoons of lemon rind, finely 

chopped 

Method 

1. To make pasta dough, place all ingredients in a 

food processor and mix to combine.  Wrap pasta 

dough in cling film and leave to rest for 30 

minutes. 

2. Roll out pasta dough using pasta machine, start 

at the widest opening and move to thinner 

se9ngs as you go.  When the pasta dough reach-

es 2 mm thick pass it through the fe�uccini 

cu�er. Separate the pasta and place it on the 

pasta tree un l ready to cook.  DO NOT WASH 

THE PASTA MACHINE.  Brush it down with a pas-

try brush to clean and return it to its box.  

3. Place capers, lemon rind and garlic in a small 

mixing bowl.  S r gently to combine.  Set aside. 

4. Cook pasta in a large saucepan of boiling salted 

water un l al dente. Drain pasta and return to 

saucepan.  Add oil and tomatoes to the pasta 

and toss to combine.  Season with salt and pep-

per. Place in serving bowls, sprinkle with gremo-

lata and serve. 
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Grilled harissa zucchini on mint tabouli 

Ingredients 

Serves: 8-10 

Cooking �me:  12—15 minutes 

♦ 500gm couscous 

♦ 2 cups of vegetable stock 

♦ 100g feta , crumbled 

♦ 1 lime 

♦ 1 zucchini, washed carefully 

♦ 2 tsp, harissa 

♦ 4 stems  fresh mint leaves, leaves 

removed, roughly torn 

♦ 20 cherry tomatoes,  

♦ 1 spring onion 

♦ ¼  cup of extra virgin olive oil, plus 1 

tbs extra 

♦ Salt and pepper 

 

Method 

1. Place couscous in a heatproof bowl. Add stock. 

Cover. Set aside for 5 minutes or un l liquid has 

absorbed. Using a fork, fluff to separate grains. 

2. Thinly slice the zucchini, place in a mixing bowl 

and cover with 1 tbs of olive oil and harissa, mix 

well. 

3. Grill the zucchini in batches in a frying pan and 

set aside. 

4. Meanwhile wash and finely chop tomatoes. Place 

in large mixing bowl. Rinse the spring onion thor-

oughly, and finely chop the white part only, add 

to the mixing bowl with couscous and roughly 

torn mint. 

5. Carefully remove the rind from the lime using the 

micro plane grater, be sure not to include any of 

the bi�er white pith. Cut lime in half and juice. 

Add the lime juice to the olive oil. S r to com-

bine. Season with salt and pepper. Combine with 

couscous mixture. 

6. Top with grilled zucchini and sprinkle with crum-

bled feta. 
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Glossary 

 

Harissa: is a Maghrebi hot chili pepper paste, the main ingredients of which are roasted red peppers, 

Cous Cous: is a Maghrebi dish of small steamed balls of crushed durum wheat semolina that is tradi-

 onally served with a stew spooned on top. Couscous is a staple food throughout the North African cui-

sines of Algeria, Morocco, Tunisia, Mauritania, Libya, Egypt, and Sicily (to a lesser extent). 

 

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. 


