Komara
Wedges \

Safety note: Knives and hot oil can

be dangerous so be sure to get an
adult to help you with this recipe.

Ingredients
+ 3 0or4 medium-sized kimara
+ 1 tablespoon olive oil
« 1 tablespoon curry powder

« Sour cream or hummus

Method

+ Preheat the oven to
200 degrees Celsius.

+ Peel the kimara and
cut them into wedges.

+ Coat them in the oil and
curry powder.

+ Bake the wedges on
an oven tray for
20-25 minutes until
golden brown.

+ Serve with sour cream
or hummus.
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Ingredients
+ 3 or 4 medium-sized kimara

+ 1tablespoon olive oil
+ 1 tablespoon curry powder

+ Sour cream or hummus.

Method

+ Preheat the oven to
200 degrees Celsius.

+ Peel the kiimara and
cut them into wedges.

+ Coat them in the oil and
curry powder.

+ Bake the wedges on
an oven tray for
20-25 minutes until
golden brown

+ Serve with sour cream
or hummus.
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