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Glasgow Community Food Network and Ailee would like
to thank all the pavticipants o€ the Sugper Club.

To find out more or get involved, get in touch with our
Community Activator for the west, Ailee

Email: AileeB_gcfn@outlook.com
Tel: 07868898253

Twitter: @ GCFNetwork
Facebook: GlasgowCFN
Instagram: @glasgowcommunityfoodnetwork
www.GlasgowFood.net
GlasgowCommunityFoodNetwork@gmail.com

www.GlasgowEcoTrust.org.uk
Hello@GlasgowEcoTrust.org.uk
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"T'w 10\1'm3 the c.ha\ntﬁe. to cook

adain €or wove than 1 geogle. TS lovely to
be eavt of a group of Strangevs who ave all bonding
'i‘orje'i‘har 'Hontjh Lood. We ave all %a\rin3 Stovies and
waking new Lriendshigs. TS veally Wntevesting learning
what €ood wmeans to other cuttuves. And it's a veal
Lonus that the €ood 6 deliciovs! T'd mever have thought
dining together this way could be So velaxing.”




The Supper Club is a community cookery group that runs

out of Heart of Scotstoun Community Centre on the final

Thursday of every month from 5 - 8 pm. The group has a

focus on simple, affordable and environmentally friendly

meals, and aims to bring people together over the act of

cooking and sharing a meal. The group welcomes people
of all ages, skills and abilities.

The group has become a space for community and
friendships to flourish, and is a source of support for
many attendees. Attendees have been able to learn about
each others’ cultures & customs through sharing food &
recipes with one another.

This booklet has been created to share some of the
delicious recipes we’ve enjoyed, and celebrate the
journey of the Supper Club.

The Supper Club is part of the activity of the Food and
Climate Action Project: a National Lottery funded
partnership project between Glasgow Eco Trust, St. Paul’s
Youth Forum, The Space, Urban Roots, Central Women’s
Integration Network, led by Glasgow Community Food
Network. To find out more about the project, follow us on
socials or check out our website.
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Easy flatbread page 6
Onion bhaji page 7
Coconut chickpea curry. page 8
Macaroni ‘cheese’ page 9
Banana bread page 10

Reviews page 11



Whig Up a €vesh batch o
flatbreads in wo tive to m
euv cuvries, Soups and Stews,

‘E A D Much tastier than Shop-boughtt
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This recipe makes 6 - 8 small flat breads, or 4 large ones

1.Combine the flour, baking powder, yogurt and oil with 1 tsp of
salt and 2 tbsp of water, and bring together in a rough dough. Tip
onto a lightly floured surface and knead for a few minutes until
slightly smooth.

2.Divide the dough into 6 - 8 small flat breads, or 4 large ones,
depending on your preference. Roll the flatbreads out on a
floured surface into rough oval shapes.

3.Heat a dry frying pan over a high heat. When the pan is hot, add
your flatbreads and cook for
1 - 2 minutes on each side
until golden and slightly
charred in some spots.
Serve alongside a curry,
stew, dhal, or soup.
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Makes 12 onion bhajis

1.Finely slice your onions and ginger, and preheat the oven to
200C /180 fan / gas 6.

2.Mix the flour, spices, carrot and onions in a bowl. Mix the eggs
and tomato separately, and then combine the 2 mixtures.

3.0il a large baking tray. Using a tablespoon, spoon 12 neat
mounds onto the baking tray. Bake for 20 - 25 minutes until
golden and crispy.




Makes 4 portions

1.Heat oil in a pan over a medium heat.
Once the oil is hot, add onions and chopped

tomatoes and gently fry until the liquid reduces into a thick sauce
(approx 10 mins)

2.Add the garlic and garam masala or curry powder and stir into the
tomato mixture. Allow to gently cook for 3 mins.

3.Add chickpeas and coconut milk and bring to a simmer. Allow this to
cook until the liquid thickens into a sauce (approx 10 mins), stirring
occasionally

4.Add spinach (if using) and allow to wilt, Squeeze the juice of
1 lime in for a zingy kick.

5.Serve with rice or bread and enjoy
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1.Heat the oil in the pan over a medium i’;;oog altevnative)
heat. When it is hot, add the onions and veqan :iecheeie 9rated (or
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gently cook for around 5 mins until they -SIt and pepper 1o b
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are softened.
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2.Meanwhile, dissolve the stock cubes in 1
litre of water.

3.Add the butternut squash and sweet potatoes to the pan, then
stir in the milk and stock. Bring to the boil, then reduce the heat
and simmer for 10 mins, or until the veg is tender. If baking, pre-
heat the oven to 220 / 200 fan / Gas 6

4.Whilst the butternut squash and sweet potato mix is
simmering, bring a large pot of water to the boil and add your
pasta. Cook for 8 - 9 mins or according to package instructions.

Drain and set aside.

5.Blend your butternut squash mixture using a hand blender, or
any blender you have, until it is smooth and creamy. Add the
cheese and lots of back pepper, and
stir until the cheese has melted.
Toss in the pasta and serve.

USing, Cveamy butternut SaUach and swee't
gotatoes as a sauce, This vecige a great
alternative to tvaditional wac % cheese,
No+ only does this vecige provide two of
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1.Preheat oven to 180C / 160C fan / Gas 4 and grease a 900g loaf
tin with baking paper.

2.Peel and mash bananas with a fork. Tip into a large mixing bowl
and add the eggs, sugar and oil. Use a fork or whisk to combine.

3.Add the flour, spice and baking powder. Pour into the prepared
tin. Bake for 40 mins, or until the cake is well risen and a knife
inserted into the centre comes out clean.

4.Cool for 10 mins before serving.
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"Meeting new €viends through Sugger ClUb and Spending
Time with the ageoUp 15 very velaxing and thovouahly
enjoyable. Not £orgetting sceumgtious €ood.”

oVin wa all e dittevrent wenUs - would nevey
"Lovi 3 ‘W\{ 3 I the A€ i \d
have tvied these "

“Lovely to chat and laugh with othevs while waking {ood"
“Love \‘\%Qninﬁ Yo everyone’s Stovies avound the table"
*Being able to take veciges home"

"Tajoying wove veaetavian dishes than T exgected

"Great company, Socially awave. Vavied veciges enhancing
oVx cooking okils"

"Great way to intvoduce quncjsw_vs to cookincj“

“Ue\rq sociable love chatting love o.a+‘w3 \love Coo\'-intj with
othevs as T lve on wy own"

ugvincjincj the community #ocg.#h&r, wxo_eﬁncj sfrancjevs
who will, and have, become €viends"

"CThe groupd brings U5 Yoaether Yo eat our pregaved,
cooked €ood"

"Love the way we have all learmed to cook dif€event
veciges"
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