
 
OVENBAKED KUMARA HASHBROWS 

​  

Season:​ ​ ​ Summer 

From the garden: ​ Kumara  

Type: ​ ​ ​ Breakfast, lunch  

Difficulty: ​​ ​ Easy  

Country of origin: ​ USA 

Serves: ​ ​ ​ 25 tastes  

Source:       ​ ​ Andrea Habacht, GTT kitchen specialist, Oropi 

                                     School               
 

Equipment Ingredients 

●​ Chopping board and knife 
●​ Bowls 
●​ Wooden Spoon 
●​ Measuring  spoons 
●​ Muffin tin  
●​ Grater 
●​ Pastry brush  

 

●​ 1.3 kg precooked kumara  
●​ ½ onion  
●​ 1 tsp salt, pepper to taste  
●​ 1 tbsp vegetables oil  
●​ 1 cup grated cheese  

 



 

 
Method 

 
1. Preheat oven to 200 degrees   

2. Grate the the kumara and the cheese   

3. Chop the onion finely   

4. Mix the grated kumara with the onion, cheese, oil, salt and pepper   

5. Oil the muffin tins and and scoop around 2 tbsp of the kumara 
mixture into each muffin hole. Push down a little  

 

6. Bake for around 25 minutes until golden brown   

 


