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The idea for a Recipe Book emerged from ‘The Seed to Plate’ inquiry that began when the North Fremantle 

centre opened.  It has been a whole centre programme but the Kindy children were inspired to explore  

it further. They came to realise the relationship between a tiny seed and the food that appears at mealtime. 

“We get the seed and we take the seed and we grow it in the garden.  Then we take the growing seed,  

and we eat it.” (Michael, Aged 4)

Their interest began when they started to identify plants and appreciate some of their attributes; 

Eggplants – “have the colour of black, purple and green.” (Charlie, L.)

Sweet potato – “I think they are beautiful.  If they are beautiful and sweet, we can eat them. (Olive, R.) 

Capsicum – “I feels squishy and it’s yellow.”  (Cedar,R.) 

Strawberries – “When it is red, it means they are ripe.”(Sofia, B.) 

Celery – “It is tall, green and the leaf looks a little bit like triangle.” (Griffin, B.) 

The inquiry developed in the studio with further observations and representational drawings of plants  

(still life skilling). It was from this work that we considered the possibility of using the garden produce in 

cooking.  The children then began their journey, creating and experimenting with recipes in the kitchen.   

By using different equipment and utensils the children also practiced numeracy and literacy skills.

After cooking each dish the children tasted their creations at afternoon tea.

It was a satisfying conclusion to all that work!

The children conclude each recipe by tasting their dishes for afternoon tea.

Introduction

Teachers Notes 
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Fresh basil leaves

1 can of chickpeas

Garlic

Olive oil

Salt

*Parmesan cheese is optional

Ingredients



Pick the basil leaves from the stem

Wash the herbs

Put the herbs into a blender or thermomixer

Add the chickpeas

Half a cup of olive oil

A pinch of salt

Add the cheese (optional)

Blend it all together

Pour the mixture into a jar, then pour extra olive oil on top of the paste

“Label and keep in the fridge until ready to use.”

Method

l
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1/2 cup of fresh lemon juice

1-2 packs sweet biscuits

1 can condensed milk

2 packs cream cheese

150 gram butter

Ingredients



Cut and press the lemons making 1/2 cup of lemon juice

In a mixer, add the sweet biscuits and butter. Mix until well combined

Pour the biscuit crumbs into a non-stick baking pan then refrigerate for 20minutes

Meanwhile, combine the cream cheese, condensed milk and lemon juice 

in a bowl and mix well.

Spread the cheese mixture on top of the biscuit crumbs.  

Then add lemon slices as decoration.

“Refrigerate for 2 hours then serve.” 

Method

l
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1 cup flour

150g butter

Salt

Rosemary Lemon Salt

Ingredients



Prepare the dough:

In a bowl mix flour, butter and a pinch of salt. 

Roll into a ball then wrap in cling wrap. Freeze until ready to use.

Defrost the dough, reheat the oven to 180°C

Spread flour on a clean surface, roll the dough with a rolling pin until flat

Use cookie cutters to cut out shapes

Put the shapes on top of baking paper on a baking pan

Sprinkle rosemary and lemon salt* on the biscuits (*See Rosemary and Lemon Salt recipe)

Put in the oven for approximately 40minutes until they turn golden brown

When golden brown, take out of oven and cool them

"Have them with a cup of sweet tea!" 

Method

l
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Strawberries

2 cups flour

1/2 cup Sugar

4 tablespoons yoghurt or cream cheese

1 egg, maybe 2

A drop of vanilla

A tiny bit of butter or olive oil

 Ingredients    



Wash the strawberries.

We cut the strawberries in to two. 

Then we mash them.

Next we add flour, then the eggs and flour and a tiny bit of butter 

or olive oil. Then we mix it.

Add four tablespoons of yoghurt.

Stir!

Then pour into a baking pan and baked it for 40 minutes.

"It will taste yummy!" 

Method

l

2







Rosemary

Lemon

Salt

 

Ingredients



Grate the lemon skin.

Put lemon skin in a bowl.

Add a cup of salt, "They're like sprinkles"

Grind the rosemary in the mortar and pestle. "It's a bit stinky"

Add the rosemary to the bowl and stir, stir, stir.

“Taste.”

Method

2



Rosemary

Thyme

Olive oil

A jar

Ingredients



Wash the rosemary and thyme

Put one stem of rosemary in the jar.

Add some thyme in the jar

Pour olive oil into the jar until it covers the rosemary and thyme.

“Put the lid on the jar.”

Method

2



Rosemary (chopped)

2 cups of self-rising flour

A pinch of salt

75 grams of butter 

1 cup of milk

Ingredients



Preheat oven to 220°C.

Combine flour and salt into a bowl.

Rub the butter with mixture until it crumbles

Mix the chopped rosemary

Make a well in the mixture, pour milk into it then knead

using your hands until all combined.

Shape the dough into a ball then put on a greased baking tray,

“Brush some milk on the scones then straight into the oven for 16-18 minutes.”

Method

l
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Fresh tomatoes

Fresh basil leaves

Garlic

Olive oil

Ingredients



Wash the tomatoes and basil leaves

Cut the tomatoes into small pieces

Add the basil herbs (leaves)

On a medium heat, cook the tomatoes, 

herbs, garlic with olive oil.

Cook until the tomatoes turn into puree

Let the sauce cool down

Into preserving jars, pour the tomato sauce then screw tight the lid.

Boil the tomato sauce in the preserving jar for one hour  

then let it cool (the preserving process).

“Label the jars then put in the fridge until ready to use.”

Method

l
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Corn

1 cup corn flour (gluten free)

1 clove garlic

Parsley

Celery

Spring onions

Ingredients

1 egg

1 tsp. salt

1 tsp. pepper

Oil for frying



Roughly mash the corn in a bowl

Add to the bowl, corn flour, garlic, parsley, celery, spring onions and egg.

Mix and combine well.  Add seasoning.

Make a handful and roll them into a ball / fritters

Deep fry until golden brown

“Enjoy it as it is or with sweet chilli sauce.”

Method

2



Eggplant

Salt

Olive oil

Tomato paste

Cheese

Ingredients



Cut it.

Mix and stir the eggplants with 1tps of salt. .

Put in a pan. (Add olive oil to the pan)

Drip some olive oil on the eggplant too.

Pour tomato paste and spread evenly on the eggplants

"Sprinkle cheese, lots of cheese."

Method

2



Potato

Gluten free flour

Salt

Ingredients



Wash the potatoes, put in a pan of water to boil

When it cools down, peel them.

And mash them.

Next add gluten free flour and mix thoroughly.

Take a small handful of the mixture and roll it into a ball.

"We make gnocchi.  My mother makes them at home."

Use a fork to flatten the surface.

In a pot of boiling water; drop the gnocchi in. 

"We need to cook them before we eat them.” 

When they float to the surface, take them out.

“Serve with bolognaise sauce!”

Method

l
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Green beans

Parmesan cheese

Bread crumbs

Olive oil

Ingredients



Grate the parmesan cheese and out in a bowl.

Wash the green beans and cut each edge of the beans.

In a bowl, mix bread crumbs, grated parmesan cheese, olive oil and the beans.

Put the green beans on a baking pan and into the 400F oven for 25min.

"We have it for afternoon tea with our fruits!" 

Method

2







Beetroot

Yoghurt

Lemon juice

Garlic

Olive oil

Ingredients

d i p



Wash the beetroot first, then cook it.

When it cools down, peel them.

In a blender or thermomixer, we mix it all together 

Beetroot goes first.

Then the lemon juice and salt.

Yoghurt!

Garlic and Olive Oil

"It's purple! We have it for afternoon tea." 

Method

l
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Salad:

Celery sticks

Green peas

Parsley

Dressing:

3 tbsp. yoghurt

1 tbsp. lemon juice

Ingredients



Wash celery sticks and parleys then chopped them into small cuts

Into a bowl combine the celery and parsley with green peas, mix well.

In a small bowl, add 3 table spoons of yoghurt and 1 tablespoon 

of fresh lemon juice, stir well.

Serve the salad with the yoghurt dressing on top.

Method

2



Celery 

Fresh lemon juice

Yoghurt

Olive oil

Pepper and salt

Ingredients



Wash the celery sticks

Chop the sticks into small pieces

Cut the sticks really tiny

Mix the celery with yoghurt and stir

Add a tiny bit of lemon juice.  “The lemons are from our garden."

Just a little bit of salt and pepper.

"We eat it with crackers and crunchy snakes! Yummy!" G.B

Method   

2
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(Purple) Kale

Salt

Olive oil

Ingredients



Wash the kale

Put them on to a tray

Sprinkle salt

Drizzle olive oil

Put them into the oven for 40 minutes

"Until they turn to chips!" 

Method

2
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