
TASTE WITHOUT WASTE 

Vegetable Casserole with Cheesy Herb Dumpl ings 
Serves 6 

Ingredients 
1 tbsp sunflower oil 
1 large onion, finely chopped 
2 garlic cloves, crushed 
2 tsp sweet paprika 
½ tsp ground coriander 
1 large waxy potato, cut into 2cm dice 
1 large carrot, sliced (0.5mm thick) 
400g tin chopped tomatoes 
400ml vegetable stock 
400g sweet potato, cut into 1cm dice 
100g broccoli florets 
2 zucchini, thickly sliced (1cm thick) 
400g can cannellini beans, drained and rinsed 
2 tbsp sour cream 
Salt and pepper to season 

Dumplings: 
½ cup self raising flour 
½ cup wholemeal self raising flour 
Pinch salt 
20g cold butter, chopped into small cubes 
2 tsp finely chopped flat leaf parsley 
1 teaspoon fresh thyme 
1 tsp finely chopped rosemary 
20g finely grated Parmesan 
100ml milk 

Method 
Preheat oven to 200C. Heat sunflower oil in a large saucepan. Sauté onion over medium heat for three minutes or until 
softened. Add the garlic, paprika and coriander and cook, stirring, for one minute. 

Add the potato, carrot, tinned tomatoes and stock. Stir well, bring to the boil then reduce heat and simmer for 10 
minutes. Add the remaining vegetables and simmer for another 10 minutes or until tender. 

Meanwhile make the dumplings. Sift flours and salt into a large bowl and lightly rub in butter with fingertips until the 
mixture resembles fine breadcrumbs. Stir in the herbs and cheese. Make a well in the centre and gradually pour in the 
milk, using a cutting action with a flat bladed knife to incorporate it into the flour. Keep on ‘cutting’ until the mixture 
comes together in big blobs. Turn out onto a board and bring together lightly with your hands. Divide into six portions 
and roll each gently into a rough ball shape. Set aside. 

Stir the cannellini beans and sour cream into the casserole. Season well with salt and pepper. 

Transfer to a 2 litre oven proof dish and place the dumplings on top. Bake for 15-20 minutes or until the dumplings 
turn light brown and are cooked through when tested with a skewer. 

Spoon into bowls and serve with extra crusty bread or mashed potato to soak up the juices, if you wish. 

Source: Inspired by recipe from Vegetarian Cooking: A Common Sense Guide 
Printed from: www.tastewithoutwaste.com 

	  


