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Recipe modified from SAKGP Chilli Non Carne
Fresh from the garden   Pumpkin, celery, eggplant, broccoli, coriander
	Equipment
Large bowls and colander
Small bowls
Measuring spoons and cups and jug
Chopping boards 
Vegetable knives
Wooden spoon, large spoons
Frypan

	Ingredients
2 tbsp olive oil
2 medium onions, peeled and finely chopped
2 garlic cloves, peeled and finely chopped
2 medium carrots, finely chopped
500g Pumpkin chopped into 2cm pieces
2 heads of broccoli
2 sticks of celery, finely chopped
2 eggplant, roughly chopped
1 long red chilli, de-seeded and finely sliced
1 heaped tsp ground cumin
1 heaped tsp ground cinnamon
½ tsp sea salt
½ tsp freshly ground black pepper
2 × 400 g tins tomatoes
½ cup water or stock
2 tbsp balsamic vinegar
1 large handful of coriander leaves, chopped


What to do  
Peel and finely chop 2 medium onions
Peel and finely chop 2 garlic cloves
Chop 2 medium carrots into slices and into small pieces
Peel and chop 500g pumpkin into 2cm pieces
Chop and finely chop 2 sticks of celery
Wash and roughly chop 2 heads of broccoli
Roughly chop 2 eggplants (that have been roasted)
Slice de-seed and finely slice 1 long red chilli
Measure out 2 tblsp olive oil. Heat the olive oil in the frying pan on medium heat. 
Add onion, garlic and the chilli, and sauté for 3 minutes.
Add the chopped vegetables (except the broccoli), and sauté for 3 minutes.
Measure out 1 heaped tsp cumin
Measure out 1 heaped tsp cinnamon,
Measure out ½ tsp salt and ½ tsp pepper. 
Add the cumin, cinnamon, salt and pepper to the vegetables.
Stir and cook for around 10 minutes until vegetables are softened and lightly 
coloured. 
Add the chopped broccoli and stir through.
Add the tinned chopped tomatoes and stir through.
Mix 1 tsp chicken stock with ½ cup water.
Add the stock and 2 tblsp balsamic vinegar, bring to the boil then turn 
the heat down to a simmer for 20 minutes, stirring every now and again to stop it catching. Check the pumpkin is tender.
Remove leaves from coriander stems and roughly chop. Add to small serving bowl.
When Chilli non carne is ready, spoon onto serving platters. Serve with coriander leaves and Soft Taco Shells.
ENJOY!
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