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2   Italian bread or Pizza 

4   Crunchy Pasta Salad 

6   Spiced Lemon Chicken Tray Bake 

8   Omelette and Shredded Salad 

10   Simple Tomato Sauce 

12   Noodle Stir Fry 

13   Colourful Cous Cous 

14   Jazzy Beans 

16   Bean and Pepper Wraps 

18   Green Soup 

20   Paratha (flatbread) 

22   Chickpea Bites 

24    Easy Dips 

25   Useful words and info 

For cooking videos and more information 

please visit 

feedingbristol.org/thechildrenskitchen 
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 • Peel the mango, and grate it   
trying to keep the strands long.  

• Do the same with the          
cucumber or chop finely. 

• Mix the garlic and ginger, 
mash a bit more and add to 
the mango and cucumber. 

• Add the lime juice, salt and 
sugar. Add the mint and      
coriander and stir it all        
together. 

Shredded Salad 

1 unripe mango 

1/2 a cucumber 

1 clove garlic, finely chopped 

1cm ginger, grated 

The juice of 1/2 a lime 

2 teaspoons sugar (to taste) 

A handful of mint and                   
coriander 
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Thank you to all of our Bristol cooks and children:  

 

Nafeesa and Adrian, Edwina and Amina, Negat and Leena, 

Monika and Veronika, Charlotte and Baydon, Ben, Covey 

and Arlo,Trung and Tommy, Zara, Sabi and Anabela.  
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Please visit 

 

feedingbristol.org/thechildrenskitchen 

 

To see films of some of these recipes 

being cooked and to find more  

information.  

This project is brought to you by: 


