
Spicy Pumpkin & Chickpea Soup
Boost your immune system with this
spicy Under the Pickle Tree version of
pumpkin soup
1 pumpkin, peeled and cubed
1 sweet potato, peeled and cubed
2 red onions fine
i ly chopped
1 tin chickpeas, drained
2 tbs chicken stock
2 tbs Under the Pickle Tree Red Curry Paste
3 litres water
2 tsp cumin and mustard seed, toasted in a warm pan 
til fragrant

Place all ingredients except seeds in a large stock 
pot. Boil gently for 1 hr. Blend. 

Serve with a dollop of natural yoghurt, a smatter-
ing of toasted cumin and mustard seed and warm 
pita bread triangles. This recipe freezes well.

Winter Veggie Bake with Ricotta & 
Spicy Tomato Relish
2 fennel bulbs quartered and blanched for 5 mins
2 zucchini sliced lengthwise thinly
1 handful fresh spinach leaves
10 pitted kalamata olives
1 jar sugo passata tomato sauce
250 g ricotta cheese
1/2 cup Under the Pickle Tree Spicy Tomato Relish
1 red capsicum, roasted, peeled and cut into strips
1 cup grated parmesan cheese
2 cups breadcrumbs
A drizzle of olive oil

In a greased oven-proof tray layer the fennel, zucchini 
and spinach, top with tomato sauce. Repeat to make a 
second layer. Top with ricotta, roasted capsicum, 
Spicy Tomato Relish, olives and lastly breadcrumbs. 
Cover with parmesan and drizzle with olive oil. Bake 
at 200 degrees for 45 minutes. Serve with crusty bread 
for mopping up the juice.

Thai-style Seafood Omlette with 
Burmese Dipping Sauce
3 eggs and two tablespoons water, whisked
One cup of beanshoots
A dozen smoked oysters
Quarter of a red onion
Quarter a bunch of corriander, finely chopped
A handful of cucumber slices
Two tablespoons Under the Pickle Tree Burmese 
Sauce

Heat a pan and grease with oil. Fry the whisked 
eggs and fill with beanshoots and smoked oysters. 
Fold in half and cook through.

Place on a plate and scatter with corriander, red 
onion and cucumber. Pour over the Burmese 
Sauce. Enjoy!

Spicy Lime Sauce for Fish or Chicken
Try this dipping or pour over sauce to rock 
your pan fried salmon or chicken!
Four cloves garlic crushed
2 cm piece ginger crushed
4 kaffir leaves, finely shredded
Grated rind of one lime plus the lime juice
Two tablespoons Under the Pickle Tree Burmese Sauce
Half a cup of ketjap manis (Indonesian sweet soy sauce)
1 green chilli finely chopped

Simply cook your salmon fillet in a hot, greased 
pan for a few minutes. Turn over, cook til salmon 
is almost cooked through. Pour over half the sauce.
Dish up on a plate with some bok choy and Asian 
greens or rice and a salad. Use the extra sauce for 
dipping.


