
Meatball Minestrone 
with Garlic Bread

15 min ingredients:

ready to cook
by harris farm

WWW.HARRISFARM.COM.AU

500g Meatballs 

35 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Olive Oil

400g Butter Beans  

700g Tomato Passata  

1 Garlic Clove 

½ Bunch Coriander  

1 Eggplant  
2 Garlic Bread 

½ Bunch Shallots  
1 Tbsp Italian Herbs Mix  

1 Red Capsicum  
½ Fennel Bulb  

create this meal with...

Dave’s recipe Box



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cooking!

about your leftover ingredients...

There won’t be any leftovers this time! 

1 Dice the capsicum, eggplant, fennel and finely 
slice the garlic and shallots.

Wash and chop the coriander and set aside. 

Preheat the oven to 200° C. 

2 In a casserole dish or large pan, drizzle 
in some olive oil and sauté the capsicum, 
eggplant, fennel, shallots and garlic for 
approximately 5 minutes, remove from pan 
and set aside. 

3

4

In the same casserole dish or large pan, 
drizzle in some olive oil and sear the 
meatballs for approximately 5 minutes until 
golden brown. 

Add the veggies and passata to the pan, add 
300ml water to the passata jar, shake well and 
add to the pan.

Season with the Italian herbs, chopped 
coriander, salt and pepper.  

Drain the butter beans and stir through the 
sauce. Bring up to the boil and then turn down 
to a low heat and simmer for 15 minutes, 
stirring occasionally. 

Meanwhile, cook the garlic bread as per 
instructions. 

Serve garnished with coriander.  



Sticky Pork and Peanut Stir Fry 
with vermicelli Noodles 

15 min ingredients:

ready to cook
by harris farm

WWW.HARRISFARM.COM.AU

500g Pork Mince 

30 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Soy Sauce
Sesame Oil

½ Bunch of Shallots  
1 Red Capsicum 

1 Lemon  

2 Garlic Cloves  
1 Zucchini 1 Bunch of Shanghai Buk Choy 
½ Bunch Coriander  ½ Bulb of Fennel
250ml Satay Sauce  
250g Vermicelli Rice Noodles  

create this meal with...

Dave’s recipe Box



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cooking!

1 Finely slice the capsicum, fennel, shallots and 
garlic, cut the zucchini in half and into half-
moons.

In a hot pan or wok, drizzle in some cooking 
oil and sauté the capsicum, shallots, garlic, 
fennel and zucchini for approx. 5 minutes.  

Cut the buk choy in half and cook for 2 
minutes either side until it starts to brown. 

Remove from wok and set aside. 

2 Bring a medium sized pot of water to the boil.  

Add the noodles to the boiling water, turn 
off the heat and let sit for 5 minutes before 
draining well. 

Add noodles into a bowl, drizzle a little 
sesame oil and a splash of soy sauce, toss 
well and set aside.  

3

4

In the same hot pan or wok, drizzle in more 
oil and cook pork mince for approximately 5 
minutes. 

Add the peanut satay sauce and cook for 
another 5 minutes, stirring occasionally.  

Meanwhile, finely chop the coriander.  

Add chopped coriander, a splash of soy sauce, 
the juice of half a lemon and salt and pepper 
to the pork mince, and add the vegetables and 
stir through well, until hot.

Serve with vermicelli noodles and garnish 
with coriander and buk choy. 

about your leftover ingredients...

There won’t be any leftovers this time! 


