GARDENsY
TO TABLE

CHEESY VEGGIE POTATO BAKE

Season: Summer
From the garden: Potatoes, tomatoes, capsicum, carrot, corn,

Spring onion, basil, tyme

Type: Dinner

Difficulty: Easy

Country of origin:

Serves: 6 serves or 30 tastes

Source: happyveggiekitchen.com
Equipment Ingredients

e Chopping board and knife e 800 potatoes, boiled
e Bowls e 2 tbsp vegetable oil
e Wooden Spoon e 2-3 tomatoes
e Measuring cups and spoons e 2 red capsicum
e Roasting dish e 2 medium carrot or parsnip
e Grater e 2 corn cobs
e Large saucepan e Bunch of spring onion
e Frying pan o A few twigs of tyme
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Handful of basil




e Colander e 2 tsp dried italian herbs

2 tsp paprika powder

1 tsp salt, pepper to taste
e 1 cup grated cheese

Oil for frying

Method

Preheat oven to 220 degrees

Cut the boiled potatoes into small cubes, around 1 cm by 1 cm, mix
with 2 tbsp of oil and 1 tsp of salt and spread on a lined baking tray.
Bake for 20 minutes until golden

Remove half of the green from the spring onion and then slice thinly.
Cut capsicum in half, remove seeds and slice thinly

Cook the corncobs in the microwave for around 7 minutes (you can
leave husk on), once cooled remove the husk and cut the kernels of
the stalk

Grate the carrot and parsnip. Pick the leaves of the thyme and basil
and grate the cheese

Chop the tomatoes (if using cherry tomatoes, just half)

Heat a little oil in a frying pan and cook the spring onion, capsicum
and carrot/parsnip until softened and slightly browned

Mix the roasted potatoes with the other vegetables, fresh and dried
herbs and seasoning (taste before adding more salt)

Transfer the mixture to a roasting pan, sprinkle the cheese on top
and bake in a hot oven until golden (around 20 minutes)




Note: If you have plenty of time, there is no need to boil the potatoes before
roasting. Just cute into cubes, mix with a little oil and salt and roast until
golden brown. (It will take around 45 min to roast raw potatoes)



