
New dish of  
the month!
coco cauliflower curry

We slowly cook 
chickpeas and lentils in 
a creamy coconut sauce, 
seasoned with warming 
spices, fresh spinach and green 
beans stirred in for a delicious, 
wholesome touch. A squeeze of 
lime adds just the right zing, and 
it’s topped with golden, crispy 
curried cauliflower.

Why do we 
love this?

The creamy coconut 
not only enhances the 

dish’s comforting texture 
and flavour but also provides 

important fats to support 
energy and development in 

young children.


