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Guy Turland’s One Pot Dinners

 Guy Turland of Bondi Harvest will keep you warm and cozy with 
these simple and delicious one pot dinners. Whether it’s a miso and 
mushroom broth-based chicken, hearty Italian soup or an incredible 
homemade veggie curry, Guy’s got you covered. These recipes are 

the perfect thing for busy weeknights or simple crowd-pleaser 
dinners.  
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Shopping List By Recipe 
One Pot Italian Vegetable Soup
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Vegetables 

Celery 

Zucchini 

Carrot 

Tomatoes 

Chilli pepper

Onion 

Garlic 

Spices 

Fennel seeds

Bay leaves 

Thyme 

Basil 

Groceries 

Olive oil 

Parmesan cheese 

Tomato paste 

Vegetable stock 

Buckwheat 

Red Lentils 
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Shopping List By Recipe (continued) 
One Pot Vegetable Curry
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Guy Turland’s One Pot Dinners

Vegetables 

Green beans 

Brown Onion 

Cilantro 

Carrot 

Lemongrass 

Zucchini 

Sweet potato 

Red bell pepper 

Bok choy 

Garlic cloves 

Shallots 

Green chilis

Kaffe lime leaf 

Ginger 

Spices 

Cumin seeds 

Groceries 

Olive oil 

Tofu 

Fish sauce 

Coconut milk 
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Shopping List By Recipe (continued) 
One Pot Miso Mushroom Roast Chicken 
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Vegetables 

Button mushrooms 

Field mushrooms 

Garlic cloves 

Ginger 

Chili pepper

Lemons 

Thyme 

Groceries 

Vegetable stock 

Olive oil 

Spices 

Bay leaves 

Miso paste 

Meat 

Whole Chicken 

Guy Turland’s One Pot Dinners
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Equipment List by Recipe 
Below is our recommended list of equipment for the best possible results. If you 
have any questions, email classeshelp@tastemade.com
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One Pot Italian Vegetable Soup 

Large ovenproof pot 

Knife 

Cutting board 

One Pot Vegetable Curry 

Large ovenproof pot 

Knife 

Cutting board 

Blender/food processor 

One Pot Miso Mushroom Roast Chicken  

Large ovenproof pot 

Knife 

Cutting board 

Guy Turland’s One Pot Dinners
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Step-by-Step

1. First soak the grains. Pour the buckwheat and lentils into a bowl and cover with water. 
Let soak for one hour. 

2. Next prep the vegetables. Chop the garlic, onion, celery, chili, carrot, and zucchini. 
Quarter the tomatoes and squeeze into a bowl.

3. Over medium heat add olive oil, garlic, onion, chili, and celery. Season with salt and 
cook until tender.

4. Add the fennel seeds, bay leaf, thyme, tomato paste and cook down, about 5 minutes.

5. Add the tomatoes, stock, zucchinis, carrots and soaked grains. Cook until grains and 
carrots are tender. 

6. Garnish with parmesan cheese and fresh basil. 

• 1 onion 
• 2-3 tomatoes
• 1 carrot 
• 1 zucchini 
• 2-3 celery sticks 
• 2 garlic cloves 
• 1 bunch cilantro 
• 2 green chilis 
• Vegetable stock 

• Tomato paste 
• Parmesan cheese 
• Thyme 
• Bay leaves 
• Fennel seeds 
• Basil 
• 1/3 cup olive oil 
• 1/2 cup buckwheat 
• 1/2 cup lentils

Ingredients

Yields: ~4-6 servings 

One Pot Italian Vegetable Soup 
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Step-by-Step

Curry Paste

1. Roughly chop the ginger, chilis, onion, garlic, shallots, lemongrass and cilantro. Add to 
the blender or food processor with the lime leaves, cumin seeds and olive oil. Blend 
until smooth. 

Cooking the Curry 

2. Prep all the vegetables by chopping to your desired size. 

3. On medium heat, add olive oil to a pot and sweat down the onions. Add the curry paste 
and cook for 3 minutes, then slowly add the coconut milk. 

4. Add the lemongrass, carrots and sweet potatoes and cook for about 10 minutes.

5. Then add the red peppers and cook till tender, about 5 minutes.

6. Lastly, add the beans, zucchini, and tofu. Season with fish sauce and add the bok choy 
and garnish with cilantro.

Guy Turland’s One Pot Dinners

Curry Paste 
• 1 tbsp cumin seeds 
• 2 shallots 
• 1 bunch cilantro
• Garlic 
• Ginger  
• 2 green chilis 
• 1 lemongrass 
• 3 Kaffe lime leaf 
• 1/3 cup olive oil 
Vegetable Curry 
• 1 cup coconut milk 
• Handful green beans 

• 1 brown onion 
• 1 bunch coriander 
• 1 carrot 
• 2 lemongrass 
• 1 zucchini 
• 1 sweet potato 
• 1 red bell pepper 
• 2 small bok choy 
• 1 cup cubed tofu 
• 1 tbsp fish sauce sprouts 

Ingredients

One Pot Vegetable Curry 

Yields: ~4-6 servings 
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One Pot Miso Mushroom Roast 
Chicken 

Step-by-Step

1. Pre-heat oven to 350 degrees F.

2. Prep by chopping the mushrooms, ginger, chili peppers, garlic and lemon rinds. 

3. Season the chicken with salt and pepper. In a pot add the olive oil and fry the chicken 
breast-side-down until the chicken has a nice golden color on the skin, about 4 
minutes. Repeat on opposite side. Remove chicken and set aside.

4. In the same pot, cook garlic, onion, mushrooms, ginger, lemon rinds and chili peppers 
until tender, about 3 minutes. Add bay leaves and thyme. 

5. Add stock, miso paste, and chicken and bake in the oven for 20-30 minutes. To check if 
your chicken is cooked through, poke a knife into the thickest part of the chicken and if 
the liquid runs clear, it’s cooked through. 

6. Plate and serve.

• 1 chicken 
• 1 tbsp miso paste 
• 3 field mushrooms 
• 5 button mushrooms 
• 4 garlic cloves 
• 1 cm ginger, diced 

• 2 chili peppers
• 1 lemon, rind 
• 5 thyme sticks 
• 1 liter vegetable (or chicken) stock 
• Bay leaves 

Ingredients

Guy Turland’s One Pot Dinners

Yields: ~4-6 servings 
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Guy Turland is an acclaimed chef and restaurant owner. He is the co-
founder of Bondi Harvest, a food and lifestyle publishing brand and 

restaurant with cafes in Sydney and Los Angeles. Guy brings a uniquely 
Australian perspective to simple, fresh and tasty whole recipes. 

Guy Turland’s One Pot Dinners


