
2023 G2T Recipes: Term 2. - scroll down to page 15 

Week 1:  
 

Week 2:  Week 3:  Week 4:  Week 5:  
Kale Chips 
Flatbread 
ANZAC biscuits  

Rice Paper Rolls with 
dipping sauce. 
Herby Breadsticks. 
ANZAC Biscuits (week 1) 

CANCELLED Vegetarian Sapasui (Samoan 
Chop Suey) -  
Feijoa and Apple Crumble Slice -  
Chocolate Beetroot Mini Cakes 

Bake Sale Prep  

Week 6:  
 

Week 7:  Week 8:  Week 9:  Week 10:  

Coconut macaroons 
Herby Breadsticks (week 2) 
Vegetarian Sapasui (Samoan 
Chop Suey) (week 4)  

Herby breadsticks (week 2)  
Soup 
 

Risotto  
Pumpkin Scones 
Fridgeslaw 

Risotto* 
Pizza Scrolls 
Lemon Muffins 

Pizza Scrolls* 
Coconut macaroons* 
Lemon & Ginger drink 
 

 
2023 G2T Recipes: Term 4. 

 

Week 1:  
 

Week 2:  Week 3:  Week 4:  Week 5:  

Pizza Scrolls 
Herby Breadsticks  
Chocolate & 
beetroot bliss balls  
 

Carrot cake bliss balls 
Lemon Muffins 
Greens & Cheese 
Fritters  
 

Kale Chips 
Veggie pasta 
Chocolate beetroot 
brownies  

Greens & cheese 
fritters (see week 2) 
Herbed cheese 
scones 
ANZAC slice 

Chocolate beetroot 
brownies (see week 3) 
Herby Breadsticks 
(week 1) 
Pizza Scrolls (week 
1)  
 
 

 
Week 4 
 





 
 
 
 
 
 
 
 
 
 



Week 3 
 

 

 



 
 
 
 



 

 



 
Week 2 
 

 
 
 
 
 
 
 



 
 
 



 
 
 



 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Week 1 
 



 
 
 
 
 
 
 
 



 

 
 

 

 

 

 

 

 



HERBY BREADSTICKS 
INGREDIENTS 

●​ 1 loaf sliced bread 

●​ 1 cup fresh herbs, such as thyme, rosemary, oregano, parsley 

●​ 1 cup oil (olive oil/canola oil) 

●​ 1/2 teaspoon of salt 

HOW TO MAKE 

●​ Preheat the oven to 200 deg C 

●​ Wash and dry herbs. Pick the leaves off any woody stems, put the stems in the 

compost. 

●​ Chop the herbs finely (using a rocking motion, with one hand flat on the top 

blunt part of the knife) 

●​ Combine the oil with the herbs in a small bowl, add the salt and mix together 

●​ Taking 4 slices of bread, cut the crusts off, cut in half, and then cut in half 

again.  Each piece of bread should make 8 pieces.  Repeat until all bread is cut 

in bread stick pieces 

●​ Place the cut bread in a wide bowl or tray. 

●​ Pour the herby oil over the cut bread pieces and gently mix with tongs until 

the bread pieces are evenly coated. (You may need to do this in batches) 

●​ Spread on a baking tray in a single layer. 

●​ Bake for 5 to 7 minutes until toasted and golden. 

●​ Serve with your favourite dip 

EQUIPMENT 

●​ Chopping board 

●​ Chef’s knife 

●​ Measuring cups and spoons 

●​ Wide bowl 

●​ Baking tray 

 
 
 
 
 
 



 
 
NB: this time we added a little grated beetroot for added texture and moisture. Worked well!  

 
 
 
 
 
 
 
 



 
 
 
 
 

2023 G2T Recipes: Term 2. 
 

Week 1:  
 

Week 2:  Week 3:  Week 4:  Week 5:  

Kale Chips 
Flatbread 
ANZAC biscuits  

Rice Paper Rolls 
with dipping sauce. 
Herby Breadsticks. 
ANZAC Biscuits 
(week 1) 

CANCELLED Vegetarian 
Sapasui (Samoan 
Chop Suey) -  
Feijoa and Apple 
Crumble Slice -  
Chocolate Beetroot 
Mini Cakes 

Bake Sale Prep  

Week 6:  
 

Week 7:  Week 8:  Week 9:  Week 10:  

Coconut macaroons 
Herby Breadsticks 
(week 2) 
Vegetarian Sapasui 
(Samoan Chop 
Suey) (week 4)  

Herby breadsticks 
(week 2)  
Soup 
 

Risotto  
Pumpkin Scones 
Fridgeslaw 

Risotto* 
Pizza Scrolls 
Lemon Muffins 

Pizza Scrolls* 
Coconut 
macaroons* 
Lemon & Ginger 
drink 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
Week 10 
 

 
 



 
 
 
 



Week 9 

 
 
 



 



 
 
 
 
 
 
 
 
 



 
Week 8 
 
Vegetable Risotto 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Savoury Pumpkin Scones  

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 



Week 6 
 

Coconut Macaroons 
 

●​ 1 cup of desiccated coconut 
●​ ½ cup of sugar 
●​ 1 tablespoon of cornflour 
●​ 1 egg beaten 
●​ 16 whole (or 8 halved) glace cherries 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Week 4 
 

 
 



 
** nb for this recipe we just swapped half the feijoas for apples and made it into a bar.  
Adapted from the recipe linked HERE 

https://mykidslickthebowl.com/apple-feijoa-almond-crumble/
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HERBY BREADSTICKS 
INGREDIENTS 

●​ 1 loaf sliced bread 

●​ 1 cup fresh herbs, such as thyme, rosemary, oregano, parsley 

●​ 1 cup oil (olive oil/canola oil) 

●​ 1/2 teaspoon of salt 

HOW TO MAKE 

●​ Preheat the oven to 200 deg C 

●​ Wash and dry herbs. Pick the leaves off any woody stems, put the stems in the 

compost. 

●​ Chop the herbs finely (using a rocking motion, with one hand flat on the top 

blunt part of the knife) 

●​ Combine the oil with the herbs in a small bowl, add the salt and mix together 

●​ Taking 4 slices of bread, cut the crusts off, cut in half, and then cut in half 

again.  Each piece of bread should make 8 pieces.  Repeat until all bread is cut 

in bread stick pieces 

●​ Place the cut bread in a wide bowl or tray. 

●​ Pour the herby oil over the cut bread pieces and gently mix with tongs until 

the bread pieces are evenly coated. (You may need to do this in batches) 

●​ Spread on a baking tray in a single layer. 

●​ Bake for 5 to 7 minutes until toasted and golden. 

●​ Serve with your favourite dip 

EQUIPMENT 

●​ Chopping board 

●​ Chef’s knife 

●​ Measuring cups and spoons 

●​ Wide bowl 

●​ Baking tray 

 
 
 
 
 
 
 
 
 



Week 1 
 

 



 

 

 

 

 



ANZAC Biscuits 

 


