
Chunky Veg Ciabattas with Geeta’s Lime & Chilli

Chutney

Enjoy del ic ious vegetables and caramel ised onions served on a toasted Ciabat ta  or  yourEnjoy del ic ious vegetables and caramel ised onions served on a toasted Ciabat ta  or  your

favour i te  but tered crusty  ro l l .favour i te  but tered crusty  ro l l .

  Serves  Serves 11 ⏱  Prep 15 mins Prep 15 mins ⏱  Cooking 30 mins Cooking 30 mins   Hot Hot 🌱  Vegetar ian Vegetar ian

Ingredients

2 tbsp of  Geeta’s  L ime & Chi l l i2  tbsp of  Geeta’s  L ime & Chi l l i

ChutneyChutney

1 red or  ye l low pepper  chopped1 red or  ye l low pepper  chopped

1 smal l  courget te  chopped1 smal l  courget te  chopped

180g -200g Paneer  cut  in to cubes180g -200g Paneer  cut  in to cubes

Hal f  on ion th in ly  s l icedHal f  on ion th in ly  s l iced

1-2 tbsp of  ba lsamic v inegar1-2 tbsp of  ba lsamic v inegar

1 tbsp o l ive o i l1  tbsp o l ive o i l

Method

1. 1. Mix together  Geeta’s  L ime & Chi l l iMix  together  Geeta’s  L ime & Chi l l i

Chutney, ba lsamic v inegar  & o l ive o i l .Chutney, ba lsamic v inegar  & o l ive o i l .

Add onions and mix wel l .Add onions and mix wel l .

2 . 2. P lace in  a  hot  f r y ing pan and cook forP lace in  a  hot  f r y ing pan and cook for

approx imate ly  10 mins or  unt i l  on ionsapprox imate ly  10 mins or  unt i l  on ions

are sof t  and caramel ised.are sof t  and caramel ised.

3. 3. P lace a l l  remain ing vegetables in  aPlace a l l  remain ing vegetables in  a

baking t ray season wel l  wi th sa l t ,baking t ray season wel l  wi th sa l t ,

pepper  and o l ive o i l  and p lace in  apepper  and o l ive o i l  and p lace in  a

preheated oven 200C/Fan 180C/Gaspreheated oven 200C/Fan 180C/Gas

Mark 6.Mark 6.

4. 4. Cook for  approx. 20mins or  unt i lCook for  approx. 20mins or  unt i l

vegetables are cooked and havevegetables are cooked and have

star ted to  sof ten. P lace the vegetablesstar ted to  sof ten. P lace the vegetables

and caramel ised onions on yourand caramel ised onions on your

favour i te  but tered crusty  ro l l  andfavour i te  but tered crusty  ro l l  and

enjoy.enjoy.
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Premium Lime & Chilli Chutney

A b lend  o f  ‘ ka gz i ’  ( pa pe r  th in )A  b lend  o f  ‘ ka gz i ’  ( pa pe r  th in )

l ime  and  f resh  ch i l l i .l ime  and  f resh  ch i l l i .

S a l eS a l e

A D D  T O  B A S K E TA D D  T O  B A S K E T

You May Also Like

Chunky Veg Ciabattas with Geeta’s Lime &

Chilli...

En joy  de l i c ious  vegetab les  and  caramel i sed  on ionsEn joy  de l i c ious  vegetab les  and  caramel i sed  on ions

ser ved  on  a  toas ted  C iaba t ta  o r  your  favour i teser ved  on  a  toas ted  C iaba t ta  o r  your  favour i te

but te red  c rus ty  ro l l .bu t te red  c rus ty  ro l l .

Pulled pork naanwich

Pu l led  pork  i s  the  u l t ima te  s t ree t  food  and  evokesPu l led  pork  i s  the  u l t ima te  s t ree t  food  and  evokes

thoughts  o f  summer  BBQs. Th is  i s  a  g rea t  rec ipethoughts  o f  summer  BBQs. Th is  i s  a  g rea t  rec ipe

to  p lan  ahead  fo r  a  weekend ge t  toge ther.to  p lan  ahead  fo r  a  weekend ge t  toge ther.

Cheese & Onion Chutney Toastie

Noth ing  bea ts  the  oozy  me l ted  cheese  and  sweetNoth ing  bea ts  the  oozy  me l ted  cheese  and  sweet

on ion  chutney  f la vours  o f  a  toas t ie  done  r igh t !on ion  chutney  f la vours  o f  a  toas t ie  done  r igh t !
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Free U.K Standard Delivery When You Spend Over £35.
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