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Spicy ‘vedgeree’
(Vegetable Kedgeree)
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Recipe source: modified from BBC Good Food
Season: All seasons
Type: Indian Rice Vegetarian
Difficulty: Easy
Serves: Serves 30 to taste
Fresh from the garden: Spinach, Warrigal Green, wild spinach, herbs, spring onions, green beans

	Equipment
	· Large pot (for rice & eggs)
· Large frypan or wok
· Knife & chopping board
· Mixing spoon



	Ingredients:
	· Basmati or brown rice 1kg
· 8 eggs (cut 1/4 per student)
· 60ml vegetable oil
· 2 large onions finely chopped
· 5 garlic cloves
· 5 tbsp curry powder
· 2 tsp ground turmeric
· 4 bay leaves
· 500gr spinach, any green leaves
· 4 diced tomatoes
· Fresh coriander chopped
· 2 finely sliced green chilli (depends on the size)
· 4 Lemon wedges






What to do:

1. Rinse the rice under cold running water, rubbing with your fingers to remove any excess starch. Cook following pack instructions, then drain well
2. Boil eggs (7 minutes), cool in cold water, peel and cut into 1/4.
3. Meanwhile, heat the oil in a large frying pan over a medium heat. Fry the onions for 10-15 mins until golden. Add the garlic, curry powder, turmeric and bay leaves and cook for 1 min more. Stir in the spinach, tomatoes and a splash of water and cook for another 5 mins until the spinach has wilted
4. Fold the cooked rice and green beans through the spinach mixture and cook for a few minutes until the rice is warmed through. Drain and gently peel the eggs, then slice in half.
5. Top the rice mixture with the eggs, coriander and chilli. Serve the vedgeree with the lemon wedges on the side for squeezing over


Allergy Notes:
Eggs: ❌ Contains eggs 
Gluten: ✅ Naturally gluten-free 
Dairy: ✅ Dairy-free 
Vegetarian: ✅ Yes 
Vegan option: Remove eggs
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