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Fun Fake

Away Meals



Put a different spin on takeaway night with 
a family fakeaway night instead. Get the 
tunes playing, the little helpers involved 
in the kitchen, and recreate your go-to 
takeaway meals together. Here are some 
of our favourite, more cost effective, way 
more nutritious, and absolutely delicious 
‘fakeaway’ recipes that, we promise, the kids 
and grown-ups will enjoy just as much as (if 
not more than) the real deal. 

And what a colourful feast you can serve 
up if you use any of the We Might Be Tiny’s 
beautiful and functional tableware which 
is second to naan and will get your kiddos 
specTACOularly excited about dinner time! 

Made from independently tested toxic-
free, EU-certified, food grade silicone, the 
range is super versatile (coping with freezing 
temperatures and soaring heat) and comes 
in lots of gorgeous and playful colours. And 
here’s another reason why the We Might 
Be Tiny range has stolen a pizza our hearts: 
they can go straight into the dishwasher, 
leaving you more time to decide what movie 
you are going to watch! 



Chicken Tacos

Ingredients

1-2 tbsp olive oil

1 onion, finely diced

500 g chicken breasts, cut into  
small chunks

1 small zucchini, diced

1 sweet potato, diced

4 mushrooms, thinly sliced

90 g (½ cup) corn 

40 g (½ cup) kidney beans, rinsed  
and drained

half a purple cabbage, shredded

6 small corn tortillas 

1 bunch coriander, roughly chopped

1 ripe avocado, cubed

6-8 cherry tomatoes, halved 

sour cream 

salt and pepper 

Method

Heat olive oil in a large skillet over a 
medium heat then add onion and sauté for 
4-5 minutes until golden. 

Add chicken and fry for 5 minutes until 
white all over. 

Add zucchini, sweet potato, mushrooms, 
corn, and beans, and quickly stir fry. 

Evenly distribute the cabbage strips onto 
corn tortillas then add stir fry mixture, 
coriander, avocado cubes, and tomatoes. 
Drizzle with sour cream, lime, and season 
to taste. Serve warm with fresh salsa and 
lime wedges. 

Notes

Use whichever combination of vegetables 
will be happily gobbled up by your  
little ones (or whatever happens to be in 
the fridge!)

Makes 6 soft tacos  |  Prep 10 minutes  |  Cook 10 minutes 



Fish Fingers and 
Sweet Potato Wedges

Ingredients

FISH FINGERS

500 g skinless white fish (goldband 
snapper, barramundi, whiting, rankin cod)  
equates to two large fish fillets 

100 g (1 ½ cups) panko breadcrumbs

½ tsp cumin

½ tsp garlic powder

½ tsp smoked paprika 

zest of one lemon 

salt and pepper 

1 egg

SWEET POTATO CHIPS

500 g sweet potato, cut into wedges 
equates to one large sweet potato

4 tbsp olive oil

1 tbsp thyme leaves

2 tbsp Mexican/Taco seasoning  
(1 tsp smoked paprika, 1 tsp coriander,  
1 tsp cumin, 1 tsp chilli)

salt and pepper

3-5 tbsp semolina

Method

FISH FINGERS 

Preheat oven to 180 C and grease a baking 
tray with ghee. 

Cut fish into even slices/fingers. 

In a flat glass dish, combine panko 
breadcrumbs, cumin, garlic, smoked 
paprika, lemon zest,  and salt and pepper. 

Whisk egg in a separate container and dip 
each fish slice in egg before evenly coating 
with the crumb mixture. Lay out on baking 
tray and bake for 15-20 minutes until crispy 
and golden brown. Turn fingers and bake 
again until all sides are equally cooked.

SWEET POTATO WEDGES

Preheat oven to 180 C and line a baking 
tray with parchment paper.

Toss wedges in olive oil and spices and then 
transfer onto prepared tray and spread out 
evenly with space between each wedge.

Dust with semolina (this helps with 
crispiness) and bake for 20-25 minutes 
or until golden and cooked through. Be 
careful not to overcook as they will go soft. 

Serve warm in your favourite Snackie with 
fish fingers. 

Makes 12 fish fingers and 12 wedges   |  Prep 15 minutes  |  Cook 25 minutes 



Chicken Curry and
Naan Bread

Ingredients

CHICKEN CURRY

2 tsp cumin seeds

2 tsp coriander seeds

1 tsp fennel seeds

2 tsp turmeric

2 tsp fenugreek

1 onion, roughly chopped

3 cloves garlic, roughly chopped

2 cm piece of ginger, roughly chopped

3 tbsp olive oil

6 chicken thighs, skin on and seasoned 
with salt and pepper

1 small sweet potato, peeled and diced

1 small potato, peeled and diced

3 handfuls spinach leaves

400 g (1 can) crushed tomatoes

400 ml (1 can) coconut milk

salt and pepper to taste

Makes 6 portions   |  Prep 45 minutes  |  Roast 60 minutes 

Ingredients

NAAN BREAD

2 tsp dried yeast 

310 ml (1 ¼ cup) water

1 ½ tbsp olive oil

1 tsp salt

2 cloves garlic, finely diced

250 g (2 ½ cups) wholemeal bakers flour

250 g (2 ½ cups) light spelt flour

handful spinach, roughly chopped

 
 



Method

CHICKEN CURRY

Preheat oven to 180 C.

In a dry frying pan, toast the seeds over a 
medium heat for 2-3 minutes, until fragrant. 

If you’re feeding little ones, we recommend 
then blitzing the seeds to a powder in a 
high-speed food processor to result in a 
smoother sauce at the end. If just catering 
for adults, a coarser paste may be preferred 
in which case, grind the whole spices to 
a rough powder with a pestle and mortar. 
Either way, mix the finely/roughly ground 
seeds with the turmeric and fenugreek. 

Add onion, garlic, and ginger to a high-
speed food processor and blitz to a slightly 
coarse paste. 

Heat oil in a large frying pan over a 
medium-high heat. Add the chicken thighs 
and brown them all over, allowing the skin 
to brown nicely. Transfer chicken to a large 
roasting dish, skin-side up. 

Reduce the heat under the frying pan, add 
the spice mix and fry for 1-2 minutes before 
adding the onion paste. Fry for around  
5 minutes until paste is soft and fragrant. 

Add vegetables and sauté for around  
5 minutes until starting to soften. 

In the food processor, blitz the tomatoes 
and coconut milk together before pouring 
into the frying pan with the veggies. Bring to 
the boil then allow to simmer gently, stirring 
frequently. Add salt and pepper to taste then 
pour the sauce over the chicken pieces, 
ensuring they are all coated, but exposing 
the skin if possible, to allow it to continue 
browning in oven. 

Bake, uncovered, in the oven for 1 hour or 
until the chicken is cooked through and 
nicely browned on top. 

Method

NAAN BREAD

In a large bowl, combine yeast with water, 
olive oil and salt, and stir well to proof.

After 5 minutes, add garlic and half of the 
flour and mix well to combine. 

Add remaining flour and mix well with  
your hands.

Transfer the dough to a lightly floured 
work surface and knead the dough for at 
least 5 minutes, adding additional flour as 
necessary to form a smooth dough. 

Transfer dough to a lightly oiled bowl. Cover 
with a damp towel and let rise in a warm 
place until doubled in size. For best results 
leave for at least 30 minutes. 

On a floured surface, divide the dough into 
8 balls. Set aside, covered with a tea towel.

Take one ball and roll out to the size of your 
hand. Place a small amount of spinach in 
the centre before pinching up the  
sides to enclose the spinach inside the 
dough ball. 

Turn the dough over, so the seam is on the 
bottom, and roll the dough until about  
5 mm thick. 

Dry fry the naan in a large frying pan over 
a medium heat then brush with butter  
once cooked. 

Repeat the process with remaining  
dough balls. 



Pizza Dudes

Ingredients

375 ml (1 ½ cups) warm water

2 tsp (1 sachet) dried yeast 

1 tbsp honey

600 g (4 cups) stoneground flour

1 tsp salt

60 ml (1/4 cup) olive oil

 
 

Method

Combine the water, yeast, and honey in a 
small bowl. Set aside for 5 minutes or  
until foamy. 

In a large bowl, combine flour and salt. 
Make a well in the centre then add the 
yeast mixture and olive oil. Mix well to 
combine, using your hands to bring the 
dough together.  

Transfer the dough to a lightly floured 
work surface and knead the dough for at 
least 10 minutes, adding additional flour 
as necessary to form a smooth and elastic 
dough.

Transfer dough to a lightly oiled bowl. 
Cover with a damp towel and let rise in a 
warm place until doubled in size. For best 
results leave for at least 30 minutes. 

Preheat oven to 180 C and line a baking 
tray with your favourite Placie. 

Dust work surface with flour then knead 
dough and form into a long cylinder. Divide 
into ninths and using a rolling pin, roll 
each ninth into a disc. Place discs onto the 
prepared baking tray, add your favourite 
toppings to create your chosen face, and 
bake for 15-20 minutes. Allow to cool 
slightly before serving. 

Makes 3 pizzas or 9 pizza dudes   |  Prep 60 minutes  |  Bake 20 minutes 



Bacon and  
Mushroom Gnocchi

Ingredients

1 tbsp olive oil

1 onion, finely diced

1 clove garlic, finely diced

1 red capsicum, finely diced

half a zucchini, finely diced

2 field mushrooms, chopped into sliced

6 rashers bacon, finely diced

400 g can crushed tomatoes

60 ml (1/4 cup) crème fraiche 

handful fresh basil, roughly chopped

500 g gnocchi

 
 

Method

Heat the oil in a large pan over a medium 
heat then add onions and sauté for  
5 minutes, until soft and translucent.

Add garlic and vegetables and sauté for  
a further 3 minutes.

Add bacon and sauté for 3 minutes before 
adding the tomatoes. Stir to combine, bring 
to the boil then allow to simmer gently 
for 5 minutes, before stirring in the crème 
fraiche. Allow to simmer for a further  
2 minutes.

Meanwhile cook the gnocchi as per packet 
cooking instructions, drain, then serve in 
your favourite Snackie. Place a serving of 
the bacon and mushroom mixture on top, 
then sprinkle with basil. 

Makes 6 portions  |  Prep 15 minutes  |  Cook 20 minutes 



Veggilicious  
Chilli Nachos

Ingredients

1 tbsp olive oil

1 onion, finely diced

2 cloves garlic, finely diced

2 tbsp cumin

1 tbsp coriander

1 tsp cinnamon

1 tsp smoked paprika

1 tsp oregano

1 carrot, grated

1 zucchini, grated

1 red capsicum, finely diced

500 g minced beef

400 g (1 can) crushed tomatoes

400 g (1 can) kidney beans, rinsed  
and drained

1 tbsp beef/vegetable stock concentrate

250 ml (1 cup) water

2 tbsp tomato paste

salt and pepper to taste

handful fresh coriander, roughly chopped 
to serve

 
 

Method

Heat the oil in a large pan and sauté the 
onions over a medium heat for 5 minutes 
until soft and translucent. Reduce the heat 
and add the garlic and spices and stir for 
another minute.

Add the carrot, zucchini, and capsicum, 
and sauté for 2-3 minutes before adding 
the mince. Cook for a further 5 minutes, 
stirring frequently, to ensure the meat  
is browned.

Add the tomatoes, kidney beans, stock 
concentrate, and water. Bring to the boil 
then simmer gently for 20 minutes, stirring 
occasionally. 

Finally add the tomato paste and salt and 
pepper, and allow to simmer for a further  
5 minutes. 

To serve, place a layer of nachos in the 
main section of your favourite Stickie then 
place a serving of chilli on top. Sprinkle 
with coriander. Add a dollop of refried 
beans and rice as sides. 

Makes 6 Portions   |  Prep 15 minutes  |  Cook 45 minutes 



“Susie” aka Sushi

Ingredients

300 g (1 cup) sushi rice

2 tbsp rice or white wine vinegar

4 sheets nori seaweed

1 chicken breast, cooked OR 250 g  
prawns, cooked*

3 tbsp vegan mayonnaise, optional

half a small cucumber, cut into small pieces

1 carrot, peeled and grated

 
 

Method

Put the rice in a small pan with 600 ml 
water. Bring to the boil and cook for  
10 minutes until the water is absorbed and 
the rice is tender. Stir through the vinegar, 
cover, and cool.

Divide the rice between the nori sheets and 
spread it out evenly, leaving a 1 cm border at 
the top and bottom. Cut the chicken/prawns 
into small pieces and, if using, combine with 
the mayonnaise in a small bowl. 

Sprinkle the grated carrot over the rice, 
then position the cucumber and chicken/
prawn mixture across the centre.

Fold the bottom edge of the seaweed over 
the filling, then roll it up firmly. Dampen 
the top border with a little water to help it 
seal the roll. Repeat to make 4 rolls. At this 
stage, the rolls can be wrapped individually 
in cling film and chilled until ready to serve.

Using a serrated knife, cut each roll into  
8 rounds. Serve in your favourite Snackie 
and enjoy.

 

Notes

*Use whatever filling you think will be 
enjoyed most and experiment with 
different combinations of vegetables too. 

Makes 32 pieces   |  Prep 30 minutes  |  Cook  10 - 15 minutes 



Sweet and Sour
Chicken

Ingredients

125 ml (1 cup) pineapple juice (reserved 
from canned pineapple chunks)

2 tbsp apple cider vinegar

1 tbsp tamari

1 tbsp tomato paste

1 tbsp maple syrup

3 tsp cornflour

6 tsp cold water

1 tbsp olive oil

1 onion, finely diced

1 clove garlic, finely diced

2 tsp ginger, finely diced

500 g chicken breasts, cut into small chunks 

1 red capsicum, finely diced

1 carrot, peeled and cut into matchsticks

1 small broccoli, cut into florets

half a small zucchini, finely diced

440 g (1 can) pineapple chunks

 
 

Method

To make the sauce, add pineapple juice, 
vinegar, tamari, tomato paste, and maple 
syrup to a small bowl. Mix to combine and 
set aside. 

In a separate bowl, mix together the 
cornflour and water. Set aside.

Heat oil in a large wok over a high heat and 
add onion. Sauté for 5 minutes until soft 
and translucent. Add the garlic and ginger 
and cook for a further minute.

Add the chicken and cook until white on 
the outside. 

Add the vegetables and fry for a further  
2 minutes.

Pour in the sauce ingredients and mix to 
ensure vegetables and chicken are coated. 
Bring to the boil then add the cornflour 
mixture and allow to simmer for around  
3 minutes, until the sauce thickens.

Add the pineapple chunks, stir through, 
then serve on your favourite Stickie with a 
side of rice.  

Makes 6 portions   |  Prep 20 minutes  |  Cook 20 minutes 



Thai-style Noodles

Ingredients

250 g rice noodles

1 small onion, finely diced

3 cloves garlic, finely diced

2 cm piece of ginger, minced

500 g stirfry beef

375 g (3/4 packet) Thai vegetables, frozen

SAUCE

60 ml (1/4 cup) low sodium light soy sauce

2 tbsp honey

2 tbsp sesame oil

 
 

Method

In a large pan, cook noodles as per 
package instructions.

Meanwhile, in a small bowl, whisk together 
the sauce ingredients and set aside.

Heat oil in a large wok over a medium-high 
heat then add onions and sauté for  
5 minutes until soft. Add garlic, ginger, and 
beef, and sauté for a further 3 minutes until 
meat is browned.

Add in vegetables and stirfry for around  
3 minutes until cooked, stirring frequently.

Pour in the sauce and stir to combine then 
add in drained noodles and mix until well 
incorporated. Serve in your favourite Stickie 
bowl and enjoy.

Makes 6 Portions  |  Prep 15 minutes  |  Cook 10 minutes 



Salmon Poke Bowls

Ingredients

1 fillet salmon 

200 g (1 cup) rice 

1 disc fresh pineapple, cut into small pieces

half a carrot, grated 

8 cherry tomatoes, halved

half an avocado, thinly sliced

1 raddish, thinly sliced

handful baby spinach

SAUCE

125 ml (1/2 cup) Greek-style natural yogurt

1 tbsp olive oil

1 tbsp lemon juice

¼ tsp salt

¼ tsp minced garlic

½ tsp fresh dill, finely chopped

 
 

Method

Preheat oven to 180 C and line a baking 
tray with parchment paper.

Place salmon fillet on prepared baking tray 
and bake for 20 minutes or until cooked 
through.

Meanwhile cook rice in a saucepan as per 
package instructions and make the sauce 
by combining all sauce ingredients in  
a bowl. 

Remove salmon from oven, allow to cool 
slightly before cutting into large chunks. 

When rice is cooked, divide equally 
between two Stickie bowls. Add salmon 
chunks and all remaining ingredients then 
drizzle with a small amount of sauce. 

Makes 4 bowls   |  Prep 20 minutes  |  Cook 25 minutes 



Fun Fake Away
- MENU -

‘Susie’
aka Sushi

Veggielicious
Chilli Nachos

Chicken Tacos Sweet and
Sour Chicken

Pizza Dudes

Fish Fingers and  
Sweet Potato Wedges

Thai-Style Noodles

Bacon and  
Mushroom Gnocci

Chicken Curry
and Naan Bread Salmon Poke Bowls

pick your favourite fakeaway meal

pick your We Might Be Tiny  
dinnerware to serve up in

set up a picnic rug in the living room

pick a funny movie

enjoy some family fun

STEP 1

STEP 2

STEP 3

STEP 4

STEP 5
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