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VEGGIE RICE SLICE

Season: Autumn
From the garden: Carrot, spinach, kumara, pumpkin,

capsicum, chives

Type: Dinner, lunch

Difficulty: Easy

Country of origin:

Serves: 6 serves or 30 tastes

Source: Easy Aussie recipes - Facebook
Equipment Ingredients

e Chopping board and knife e 3 cups cooked rice

e Bowls e /> 0nion

e \Wooden Spoon e 2 gloves garlic

e Measuring cups and spoons e 2-3 cups grated/chopped veggies
e Baking tin e 4 eggs

e Whisk e 1 7% cup grated cheese

e Spatula e 1 tsp each: salt, dried oregano,

e Grater paprika

[ ]

Frying pan e Pepper to taste




Method

Preheat oven to 200 degrees

Grate the carrot, kumara and cheese

Chop the peeled pumpkin into small pieces and tear or cut the
spinach leaves

Cut the capsicum in half lengthwise, remove the seeds and stalk and
slice finely

Peel and chop the onion and garlic. Slice the chives finely

Heat a little oil in a frying pan and fry the onion, garlic and capsicum
for a few minutes. Add the rest of the veggies and cook until
softened and slightly browned. Stir often

Break the eggs into a bowl, add in the milk, salt, pepper, oregano
and paprika and whisk

Add the cooked rice, chives, veggies and one cup of the grated
cheese into the egg mixture and mix with a wooden spoon,

Transfer the mixture into a baking dish, sprinkle the remaining
cheese on top and bake for around 20 minutes until set and golden
brown on top




