
Vegetable Chilli

Ingredients you will need

2 medium sweet potatoes 
1 teaspoon of cayenne pepper 
1 teaspoon of ground cumin 

1 teaspoon of cinnamon 
Olive oil 
1 onion 

1 red pepper 
1 yellow pepper 

2 cloves of garlic 
Fresh coriander 
1 fresh red chilli 

1 fresh green chilli 
2 x 400g tinned baked beans 

2 x 400g plum tomatoes



Equipment you will need Wash hands thoroughly.
Chopping board 

Vegetable peeler 
Chopping knife 

Baking tray 
X2 tablespoons 
X3 teaspoons 

Large pan 
Spit guard 

Drainer 
Spoon



Dry hands thoroughly. Using a separate cleaning 
cloth and antibacterial 

cleaner wipe down your work 
area.



On a separate work top, 
place the ingredients you 

will be using.

Preheat the oven to 
200 degrees.



Place your sweet potatoes 
on the chopping board.

Now peel the sweet 
potatoes with your peeler. 

Staff can help you with 
this.



When the sweet potatoes are 
peeled, chop them up into small 
chunks. Staff can help you with 

this.

Place the chopped sweet 
potato onto a baking tray.



Now sprinkle one teaspoon of 
cayenne pepper onto the sweet 

potatoes.

Sprinkle one teaspoon of 
cumin onto the sweet 

potatoes .



Now sprinkle one teaspoon of 
cinnamon onto the sweet 

potatoes.

Sprinkle one teaspoon of 
black pepper onto the sweet 

potatoes .



Now sprinkle one teaspoon of 
salt onto the sweet potatoes.

Drizzle one tablespoon of 
olive oil over the sweet 

potatoes.



Place the baking tray in the 
oven, and roast for 40 minutes. 
Staff can help you with this.

Now place the onion on the 
chopping board.



Now place the red pepper 
on the chopping board.

Take your knife and chop 
the onion into small pieces. 

Staff can help you with this.



Using your knife, chop the 
red pepper into small 

pieces. Staff can help you 
with this.



Now place the yellow 
pepper on the chopping 

board.

Using your knife, chop the 
yellow pepper into small 

pieces. Staff can help you 
with this.



Grab the skin of the garlic 
cloves and peel it off, 
staff will help you with 

this .

Now chop the garlic into 
tiny pieces. Staff can help 

you with this.



Now chop the red chilli 
into tiny pieces. Staff can 

help you with this.

Now chop the green chilli 
into tiny pieces. Staff can 

help you with this.



Get your frying pan and 
spit guard ready.



Now heat your large pan on 
the stove, add 2 

tablespoons of oil. Staff 
can help you with this.

Now add the red and yellow 
pepper, the garlic and the 
onion to the pan. Staff can 

help you with this.



Let these cook in the pan 
for 5 minutes.

Place spit guard over the 
top.



Let these cook together for 
another 5 minutes.

Then add the chopped red 
and green chilli to the pan 
with the other ingredients.



Now add both tins of baked 
beans to the pan.

Place your spit guard over 
the top.



Then add both tins of plum 
tomato to the pan.

Stir all the ingredients 
together in the pan.



Place lid over the pan.



Leave this to cook for 30 
minutes, stirring it 

occasionally.

When the sweet potatoes 
are ready, remove them 
from the oven. Staff can 

help you with this.



Add the sweet potato 
chunks to the pan with the 

chilli mix.

Take the chilli off the heat 
and leave to cool in the pan.



Now the chilli is ready to 
eat.


