
Holiday, Activities and 
Food Home Cooking Kits 



Serves: 4
Allergens:  Gluten Milk

The Sauce 
1. Add the olive oil into a large, deep sided pan (or a large frying pan) and heat at a low-

medium temperature.

2. Add the leeks to the pan, along with 2 tbsp of water. Cover and cook for 5 minutes 
over a medium heat until the leeks have softened.

3. Add the mushrooms and chopped garlic*, and cook for a further 3 minutes until the 
mushrooms have slightly softened.** Adding the garlic after the leeks and mushrooms 
will prevent the garlic from burning.

4. Now add the spinach (if appropriate) until it has lightly wilted. Note: the spinach should 
still maintain some of its shape so that it doesn’t lose too much of its goodness.

5. At this stage, you are ready to add the creamy component: the soft cheese! Stir the soft 
cheese through the leeks, mushrooms and garlic, ensuring it is evenly mixed through.

6. Next, add enough of the reserved pasta liquid to give the mix a sauce-like consistency. 

7. Finally, return the pasta to the pan and heat through until warm, ensuring the sauce is 
evenly distributed between the pasta.

8. Now your dish is ready to serve into bowl, enjoy your hearty winter warmer!

* Indicates where dried basil could be added. If using fresh basil, simply tear the basil and 
garnish the pasta dish before serving.

** Indicates where smoked ham could be added if you wanted to add meat to this recipe.

NOTES: When the sauce is at the desired consistency it should coat the back of the spoon 
and drip off slowly.

Method

Ingredient How much? In what form?

Olive oil x 2 tablespoons (tbsp)

Leeks x 2 individual (medium) Washed, thinly sliced

Mushrooms 200g Sliced

Garlic paste x 2 teaspoons (tsp) Crushed, minced

Spinach 1x160 bag Washed, whole

Fusilli pasta* 260g Boiled

Low-fat soft 
cheese*

140g Fresh or dried

Basil Dried: 1 teaspoon (tsp) 
Fresh: x10-16 leaves

Raw

Creamy leek, mushroom 
and spinach pasta

* Indicates ingredient with an allergen. Pasta: gluten, soft cheese: milk. 

The Pasta 
1. Bring a large pan of water to 

the boil.

2. Once the water reaches 
boiling point (when you see 
bubbles starting to appear) 
add the pasta, and return to 
the boil. 

3. Cook for 8 minutes, or as 
per packet instructions, for 
an ‘al dente’ (firm to the bite) 
texture.

4. Drain well using a sieve/ 
colander and return to the 
same pan. Reserve some of 
the cooking liquid from the 
pasta – this will be used to 
make the sauce.

5.  Cover the pasta in cold water 
to stop the cooking process

NOTE: It is important the pasta 
remains slightly firm otherwise it 
will overcook when you return it to 
the leek and mushroom mixture.



The Dahl
1. Using a medium heat, warm the remaining 1 tbsp of oil 

in a medium-sized saucepan before adding the chopped 
onion. Cook for a further 5 minutes or until the onion has 
started to slightly soften. 

2. Add the lentils, curry powder, garlic and turmeric (if using) 
and cook for a further 5 minutes.

3. Once the lentils have started to soften, add the tomatoes 
and mix through evenly, cook for a further 3 minutes.

4. Now you are ready to add the vegetable stock – cover the 
mixture with the stock and immediately bring to the boil 
using a high heat.

5. Stir the mixture and reduce to a low-medium heat so that 
the contents is just simmering (you should see bubbles 
slowly rising to the surface). 

6. Cover the saucepan with a lid and reduce for 20 minutes, 
or until the lentils have completely softened and the curry 
has thickened to a soup-like consistency. Note: you will 
need to stir the mix approximately every 5 minutes so that 
it doesn’t stick to the bottom of the pan.

7. In the final stages of the cooking process, add the spinach 
and stir through until the spinach starts to wilt slightly – 
here the spinach should be slightly soft but without losing 
complete shape. 

8. Now your authentic Indian winter warmer is ready to 
serve. Simply ladle into bowls and scatter with the roasted 
butternut squash

Recipe fact: 

This dish is high in vitamin C because of the tomatoes and butternut squash. If you choose to include spinach as 
an added extra, the high vitamin C content of this recipe will mean that your body can make the most of the iron 
from the spinach. This is because vitamin C and iron are nutrient friends (vitamin C helps the body absorb iron).

i

Butternut Squash and 
Lentil Dahl

Serves: 4
Allergens:  Celery

Actions before you start:
Pre-heat your oven to 200°C/Fan 180°C/Gas 6.

Mix the vegetable stock cube in 1 litre of boiling water.

The Sauce 
1. Using a sharp knife, top and tail the butternut squash by 

removing the stalk and base to create stable, flat surfaces 
on both sides. Halve the butternut squash and scoop out 
the seeds either using a spoon or your hands. Chop the 
squash into small cubes (roughly 2cm wide). 

2. Evenly spread out the squash on a baking tray and drizzle 
with 2 tbsp of oil. If you are looking to make this recipe 
even more vibrant, sprinkle 1 tsp of turmeric over the 
squash.

3. Ensure the squash is evenly coated in oil before roasting 
for 40 minutes – or until the squash has slightly softened 
and caramelised around the edges. 

Method

Ingredient How much?
In what 
form?

Olive oil 3 tablespoons 
(tbsp)

Butternut squash 1 whole Skin on, diced

Lentils (green/ red) 300g Dried

Red onion 2 small or 1 large Small dice

Tomatoes 4 medium sized Roughly 
chopped (large 
pieces)

Garlic paste 1 teaspoons (tsp) Tinned

Spinach 100g

Vegetable stock 
cube, reduced salt

1 cube Powdered

Curry powder 2 tbsp Dried

Turmeric 2 tsp Dried
*Indicates ingredient with an allergen. Veg stock: celery. 

Note: If you need to adjust the consistency of the 
Dahl, simply either add more water or cook for 
longer if you prefer a thicker sauce.



Prepared by Gloucestershire County Council Children and Families Commissioning Team. 

Disclaimer:

If you or a member of your family is 
allergic to any items in the recipe, 
do not use the item and replace it 
with an alternative item that is safe 
for you and your family.
Parents/carers are advised to 
carefully read the Supplier's 
statement below and act carefully 
and responsibly.
Please note that GCC is just 
facilitating this offer and shall not 
be responsible for any untoward 
incident that may arise due to lack 
of reasonable and responsible care 
of parents/carers.

Stroud District Council’s Winter 
Holiday recipe boxes have been 
developed with the help of many 
community partners and coordinated 
by Abel and Cole.  As far as possible 
the recipes are free from the 14 
major food allergens which need to 
be mentioned (either on a label or 
through provided information such 
as recipe cards) when they are used 
as ingredients in a meal. These are: 
Celery; Cereals containing Gluten; 
Crustaceans; Eggs; Fish; Lupin; 
Milk; Molluscs; Mustard; Tree Nuts; 
Peanuts; Sesame seeds; Soya and 
Sulphur dioxide (sometimes known 
as sulphites). Please note that where 
allergens are present in recipes these 
will be highlighted on the recipe 
card. The ingredients included in 
recipe boxes will be labelled and all 
allergens will be highlighted in bold. 

Whilst every care has been taken 
to ensure information is correct, 
the information has been supplied 
by the respective ingredient brand 
owners and Stroud District Council 
is not responsible for the accuracy 
or completeness of the information. 
Abel and Cole takes every precaution 
to ensure recipe boxes are allergen 
free where stated, however, please 
note that our packaging assembly 
lines may process allergens including 
gluten, dairy and other allergens 
and traces of allergens may be 
present. We leave it to parents and 
carers to review the ingredients and 
determine which recipes best meet 
their families’ dietary needs. Stroud 
District Council cannot be liable for 
any cross-contamination issues that 
may occur once recipe boxes have 
been opened.


