Spiced

Designed with you in mind by Jay our chef at
Holyrood Warrington

Thrive Childcare
and Education



ingredients

/2 ¢sp cumin
1/2 tsp ground coriander
30g butter
1 onion
400g peeled diced parsnip
1 chopped garlic clove
1/2 tsp turmeric
1/2 tsp garam masala
172 tsp medium curry powder
1 apple peeled & diced
600-700ml veg stock
2 tbsp creme fraiche
1 #sb chopped chives
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1. In a pan add butter, onion, garlic,
cumin, coriander, turmeric, garam
masala & curry powder
2. Gently fry until the onion is brown
and soft
3. Add veg stock, parsnip and apple and
simmer for around 30 mins until
parsnips are fully cooked
4. Add creme fraiche and blend until
smooth (no lumps)
5. Sprinkle on chives and a dollop of
créme fraiche to garnish
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Voilat



