WELCOME

Thank you for hosting Dine Below the Line!

By bringing friends together to share your home-made meal that costs no
more than $2.85 per person (the New Zealand equivalent to the extreme
poverty line), you’re helping empower vulnerable families to rise out of poverty.
We want to make this as easy as pie for you to host, so we’ve got three simple
steps for you to follow to create a successful fundraiser event:

PLAN YOUR MENU
1. Spread the word.
Let your people know that you’re hosting Dine Below
the Line and you want them to come! You’ll find the
Live Below the Line posters, PowerPoint with a promo
slide for Dine Below the Line for you to share with
your church, workplace or school (you can even
customise it), and social media graphics for your
Facebook page on the ‘Stuff to Help’ tab on ‘My Page’.

Make a shopping list and cook a meal to impress
the crowd. Scour supermarket shelves for food that
fits your $2.85 per guest budget and trial a recipe
or two before locking in your menu.
We’ve got all the recipes you’ll need right
here! Each cost $2.85 or less per person.
Then decorate for your event and cook up your feast!

Breakfast Menu

Pancakes with Banana
By Tearfund

Ingredients:
1 c self-raising flour
3/4 c milk
1 egg

2. Plan – Invite,
Recipes & Preparation.
Decide how many people you want to invite to
your Dine Below the Line event and how much you’ll
charge per meal. Do you want to host an intimate
meal with a small group of friends for $40 each and
dig deeper into a conversation about global poverty
and justice? Or do you want to put on a big cook-up
to bring your whole church, workplace or community
group together over a $10 lunch or dinner?
Choose a theme (if you want one!) Get creative
with cuisine and matching decorations - or ask your
friends to dress up fancy. How do you want your
friends to feel when they arrive?
Lock in a date, time, location, deadline to RSVP, a
dress code if you have one, and communicate it early
to your guests. You might like to text friends, make a
Facebook event or even create written invitations.

2 Tbsp brown sugar
1 Tbsp butter
4 slices of banana

1. Measure the self-raising flour into a large mixing
bowl. Add the brown sugar and mix.

2. Add the egg and milk and stir or whisk until the
mixture is smooth and creamy.

3. Melt a tablespoon of butter in a pan, when the

butter is frothing nicely, pour the batter into the
pan making a circular shape. Flip and take out of
pan when cooked through.

4. If you like your pancakes really light and fluffy,

make the mixture the night before and let it sit in
the fridge until frying time.

Want to add a little extra flavour?
Try our Homemade Maple Syrup recipe in the
One Helping cookbook!

Lunch Menu

Good old Dahl
By Vanessa Opera

3. Act – Eat, Chat &
Fundraise.
Spread the word about your fundraising among all
your networks: Work, school, church, friends of friends,
extended family. Most people are happy to support
worthy causes - they just need to be asked!
Share your journey by posting about the event and why
you care about the cause on social media. Don’t forget
to add your fundraising link and the #LBLNZ hashtag!
Ask your friends to donate as they RSVP - that
way you’ll know exactly who’s coming and your
budget.
Think of extra-special ways of thanking friends for
their contributions, such as drawing them a picture or
sending them a handwritten letter.

Wondering how to fund the
meal portion of your Dine Below
the Line event?
Here’s three ideas:
ȓȓ If you’re a corporate, ask your workplace to
cover the cost of the meal from your social club.
ȓȓ Ask your friends to donate an amount that covers the
cost of the meal, plus their donation. Collect cash
using the Offline Donation Form, then donate the
remaining proceeds to yourself online once the meal
cost has been covered.
ȓȓ Shout it yourself, and just ask attendees
for donations.
As your guests enjoy your meal, they will want
to know why they’re Dining Below the Line. You
can share about your heart for the cause and
the difference that we’re making, together with
Tearfund’s partners overseas.

Ingredients:
1 c red split lentils, rinsed
1 tsp ground tumeric (optional)
1 tsp vegetable oil
1 onion, chopped
4 garlic cloves, crushed
2 tsp mild curry powder
1 400g can reduced-salt chopped tomatoes
4 tsb coriander leaves, to serve
1/2 c low-fat natural yoghurt, to serve

1. Place the rinsed lentils, and tumeric in a saucepan

and add enough water to cover the lentils by 3cm.
Bring to the boil over medium heat and cool for 45
minutes, or until lentils are tender.

2. Heat the oil in a saucepan over medium heat. Cook

the onion and garlic for 5 minutes, or until the onion
is soft. Add the curry powder and cook for 1 minute,
until fragrant. Stir in the tomatoes and half a cup of
water and simmer for 5 minutes. Add the cooked
lentils and a further cup of water to the tomato
mixture. Simmer for 5 minutes, to warm through.

3. Stir in chopped coriander. Serve with a dollop
of yoghurt.

Where does
your money go
The money you raise creates
generational change for vulnerable
families living in poverty.
Tearfund’s partners harness the Power of Together
in some of the world’s poorest communities through
sustainable enterprise opportunities, like Self Help
Groups in India and Farming Co-operatives in the
Philippines. These approaches help families to
generate enough income to provide more food
for their families and have access to basic education
and healthcare.

SELF HELP GROUPS

These collaborative groups focus on
the empowerment of women, their
families and communities.
Through collective savings, they are able to provide
access to small loans which members can borrow
to pay for children’s school fees, start businesses
and afford healthcare.
Members band together to transform their own
communities in India and Ethiopia!

FARMING
CO-OPERATIVES

Communities are working together
to add value to what they produce
by improving their techniques in
agricultural production.
Through this collective approach, smallholder
farmers can take their products directly to markets,
and in doing so, have more say on the prices they
receive. We’re coordinating Farming Co-operatives
in the Philippines, Mongolia, Sri Lanka and Vanuatu.

Dinner Menu

Spaghetti Aglio e Olio
By Jesse Mulligan

Ingredients:
250g of dried spaghetti
1 sprinkle of salt
2 Tbsp olive oil
2 cloves of crushed garlic
1 tsp chilli flakes
2 Tbsp parsley, chopped (optional)
20g parmesan, grated
a large pot bring 3 litres of water to a rapid
1. In
boil and pour salt in until it tastes like seawater.

When boiling, add the pasta and stire until it’s
submerged. Bring back to boil but don’t put lid on.

2. Put a big frying pan over a low heat - you’re only

trying to warm the oil, not get a sizzle on. Pour
in a couple of tablespoons of oil. Add your garlic
but don’t let it sizzle; just bubble softly. Give it a
sprinkle of salt.

3. Add a teaspoon of dried chilli flakes. Give it another
minute (you’re stirring it all around pretty much the
whole time). Add a couple of tablespoons of the
pasta water and stir it in with the oil. This creates
an emulsion, and really helps with coating the
pasta properly.

4. About the time this oil and garlic and chilli has

done its magic, you want the pasta to be finished
cooking. Add some chopped parsley. Drain the
pasta and stir it into the oil mixture. When the
distribution of chilli flakes and parsley specks are
uniform, you know it’s stirred in properly.

5. Serve topped with a dusting of grated cheese.

Thank You!

Thank you for harnessing the Power of
Together to see families lift themselves out
of poverty through Dine Below the Line!
You truly are making a difference in some of the world’s most
vulnerable communities.

If you have any questions, please get in touch with us at:

hello@livebelowtheline.org.nz

Recipes sourced from ‘One Helping’ cookbook.
Copyright © Tearfund New Zealand, 2015.

RECIPE
ideas
FOR PARTICIPANTS

Mushroom
and rocket risotto
By Geoff Scott

Serves 4
Ingredients:
1 L Vegetable stock, use a stock powder
2 Tbsp Rice bran oil
1/2 C Onion, finely diced
300 g Risotto rice
1/4 C White wine
1 Tbsp Rice bran oil
200 g Sliced mushrooms, any variety, look for
second grade at the supermarket
1/4 C Cold butter, diced
1 C Rocket, finely sliced

DIRECTIONS:
1. Bring the vegetable stock to the boil.
2. Heat first measure of oil in a large pan over a 		
medium heat, add onion and fry gently without
colouring for 5 minutes.
3. Add rice and turn up heat, stirring constantly for
1 minute. Add wine and reduce until evaporated.
4. Add stock to cover rice by 2cm, turn down heat to a
gentle simmer. Do not stir the rice. Shake the pan
from time to time to check the rice is not sticking
Add more stock if necessary so the rice is just
covered in liquid. Cook for 12 minutes or until the
rice is firm to the bite when tested.
5. While rice is cooking heat a large frying pan
until very hot then add oil and mushrooms. Fry
until caramelised and golden, season with salt
and pepper.
6. Add mushroom to cooked rice and gently fold in
butter and rocket. Check seasoning, then serve on
hot plates.
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Tabouleu

By Peta Mathias

Serves 6

Ingredients:
1/2 C Bulghur wheat, fine grade
1/4 C Lemon juice
2 C Tomatoes, finely chopped
2 C Spring onions, finely sliced
2 pinches Cinnamon
1 Tbsp Rice bran oil
1 pinch Flaky Marlborough sea salt
1 pinch Freshly ground black pepper
1/3 C Extra virgin olive oil
2 C Flat leaf (Italian) parsley, finely chopped
4 Tbsp Fresh mint, finely chopped
4 servings Cos lettuce leaves

DIRECTIONS:
1. Wash bulgur, squeeze dry and soak in the lemon 		
juice for half an hour.
2. In a bowl, combine the tomatoes, spring onions,
cinnamon, salt and pepper. Drizzle on the olive oil
and toss.
3. Fold in the bulgur, parsley and mint and mix
together.
4. To eat, scoop tabouleh up with the cos leaves and
munch to your heart’s content.
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Spiced Vegetable
Fritters
Tracey-lee Hooton
Serves 4
Ingredients:

1 Onion, finely chopped
2 C Grated vegetables (whatever’s cheap
and in season; courgette, carrot or
pumpkin work well)
1 tsp Salt
1 C Chickpea flour
1 tsp Curry powder
Oil for frying
4 Tbsp Sweet chilli sauce for dipping
1 pinch Freshly ground black pepper

DIRECTIONS:
1.

Heat a little oil in a pan and sauté onion until
soft. Take a mixing bowl and add all the remaining
ingredients, along with the onion. (If you don’t
have chickpea flour, you can use regular flour).
Depending on what veges you use, you may have
to add some water to make the mixture into a
batter. Courgettes are quite wet so you won’t
need to add water. Stir the mix until it is fully 		
combined then let it rest in the fridge for an hour.
Stir again before cooking.

2. Heat oil in a pan and cook large spoonfuls of
the mix until brown. Flip and cook the other side.
Serve with sweet chilli sauce.

Source: Page 79 of Tearfund’s One Helping Cookbook

