coco cauliflower curry
nutrition, cooking &
serving guide

NUTRITION

Featuring a medley of
ingredients, including chickpeas,
COOKING cauliflower, spinach, green
Sherae [ fa) B el ey beans, and red lentils, this dish
at 180°C until core delivers a variety of essential
temperature has reached nutrients like plant-based
83°C. Once hot enough, protein, fibre, vitamins, minerals
remove lid completely. and antioxidants.

The creamy coconut provides
SERVING important fats to support energy

Rice, tzatziki & naan bread and development in young
children.

SAFETY This dish introduces little

We recommend using a ones to gentle, aromatic
baking tray to move the meals flavours while keeping it

in and out of the oven. mild and suitable for young
palates.
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