
G2T 2024 Recipes: Term 4 
 

Week 1:  
16/10/24 
 

Week 2:  
Hindu Lang week  
23/10/24 

Week 3:  
30/10/24 

 

Week 5:  
13/11/24 

Week 6:   
20/11/24 
 

Vegetable risotto 
 
 
ANZAC biscuits (see 
week 8) 
 
Kale chips (see week 8)  

Vegetable curry 
 
Flat bread (see week 9) 
 
Nankhatai biscuits 

Chop Suey 
 
Banana Pancakes 
 
Beetroot Brownie 
 

Kale Chips  
 
Dumplings 
 
Beetroot Choc Bliss 
Balls 
 
Buffalo Cauliflower 

Chop Suey (see week 3) 
 
Beetroot Brownie  (see 
week 3) 
 
Herby Breadsticks  

 
G2T 2024 Recipes: Term 2 
For our Term 1 & 3 2024 recipes see HERE  
 

 

Week 1:  
 

Week 2:  Week 3:  Week 4:  Week 5:  (Samoan 
Language week)  

Greens & cheese fritters 
Kale chips 
See in the Dark ANZAC 
biscuits  (+ grated carrot)  
 

Kawakawa biscuits  
Greens & cheese 
fritters*(see week 1)  
 

Apple & cinnamon 
muffins  
Kale chip* (see week 1)   

n/a bake sale preparation  Samoan Chop Suey 
Banana Tapioca  
Coconut Macaroons 
 

Week 6:  (Year 4)  Week 7:  Week 8:  Week 9:  (Matariki)  Week 10:  

Herby breadsticks  
Carrot cake bliss balls 
Beetroot chocolate brownie 
 
 
 

Broccoli Fritters 
Rhubarb Muffins  
Chocolate Bliss Balls 
 

Kale chips 
ANZAC Biscuits 
Veggie pasta sauce 
Lemon, honey & ginger 
syrup 

Kawakawa biscuits (see wk 2)  
Flatbread 
Hua Whenua soup  
(Vegetable)  

Chop Suey (see week 5) 
Pizza Scroll 
Lemon Muffins  
 

 
Term 4 
 
Week 6: 

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 

https://docs.google.com/document/d/1xakamC2XSuj43AeuwGSvSrE39J3qVUAff0V0bzTyalA/edit


●​ 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 

 
 
Week 5: 
 



 
 
 
 
 
 



 



 
 
 
 



 
 
 
 
 
 
 
 



Week 3: 
 

 
 

 
 
 



 
 
 



 



 
 
 
Week 2 Vegetable Curry 
 



 
 
 
 
 
 
 



Week 2: Nankhatai biscuits 
 

 
 
 
 
 



 
 
 
 
Week 1 Vegetable Risotto 

 



 
Week 10  
 
 



 
 



 
 
 
 



 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Week 9 
 

●​ Flatbread  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

Hua Whenua soup  (Vegetable)  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Week 8 
 

●​ Lemon, honey & ginger cordial 

 



 
 



 
 
 
 
 
 
 
 
 
 
 
 
 



 
ANZAC Biscuits 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
Week 7 
 

 
 



 
 
 
 
 
 
 
 
 
 



●​ Broccoli Fritters 
  

 
 
 
 
Week 6 

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 

 



 
 
 
 
 
 
 
 



 

 



 
 
Week 5 
 

 
 

 
 
 
 



 
 
 
 

 
 
 



 
 
 
 
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 3  
 
Apple & Cinnamon Muffins  

 
 

 

 



 
 
 
 
 
 
 



Week 2:  
 
Kawakawa Biscuits  

 
 
 
 

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 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Week 1:  



 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



ANZAC Biscuits  
 

 


