VEGAN HOT POTS - BROTH & LENTIL SOUP

Local catering enterprise, Many Hands, has a soup-remely tasty recipe for you this
month! Watch this space for more plant-based delectability in upcoming issues. Head
to Facebook @ManyHandsKitchen to get to know your neighbourhood culinarians.
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VEGAN HOT POTS - CHUNKY
PUMPKIN & CARROT SOUP

Local business Many Hands Catering is back with
another soup-erb recipe to warm your belly and
soul! Let them know how you go on their Facebook
page @ManyHandsKitchen.
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VEGAN HOT POTS - MATARIKI
CELEBRATION SOUP

Not all iwi commemorate Matariki at the same
time; some start on the first full moon after the star
cluster rises, or on the next new moon. It's not too
late to celebrate! Try this stellar soup recipe crafted
by local food inspiration page, Many Hands Kitchen.
This original recipe includes a peculiar ingredient of
peanut butter that makes it out of this world! Let
the chefs know how you go on their Facebook page:
@ManyHandsKitchen
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