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&omato LSW

A delicious, creamy tomato soup, made from hand-picked tomatoes.

- a leek
- a3 toMmato

Firstly, take your fresh tomato and puree it in a light blue stainless-steel
blender until it resembles a fine paste. Transfer said paste into a large
cauldron of your choosing and add a fresh whole leek and season to
taste. Let this simmer until the consistency homogenizes and the colour
‘seems apetizing. Serve this mixture on a plate and enjoy!
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LBun

The most saturating meal of them all. Best enjoyed with a tomato soup.
a bag of flour

Start by processing your flour in a food processor. Don’t mind the bag,
it will be shredded into unnoticable pieces. Once the dough has a
workable consistency take it out of the food processor and put it in the
oven until baked. When you take out the loaf, wait for it to cool down,
then slice it on a cutting board.




Burger

A rich meal featuring healthy vegetables, bread and a perfectly cooked
steak.

a lettuce

a tomMmato

a piece Of Cheese
a caw steak

a bun

Cut the steak on a cutting board until it becomes a nice round burger
patty Put the patty in a pan and let |t cook on medium heat for two

be Mred\rt mul-tlple variati

oras a Veggle Burger.




Otwawbery O Vechi

Mochi is a traditional Japanese New Year’s fooc
all year-round.

a bag of rice
a strawbecrry
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Firstly, you'll have to blend some rice in the food’
it into fresh rice flour. This now, without adding-




A\ J.‘t,
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Ol ater

A glass is filled with nutricious locally-sourced tap-water in a sink.

Otrawbery Shake

Both a singular strawberry as well as a uncut complete coconut are

pureed using a food processor, afterwards, to ease consumption, trans-
ferred to a glass.




About this book

The Hurry Curry! recipe book.
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Curry with Rice Andy Hay (unsplash), adapted
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