
LAMB BACKSTRAP WITH GOLDEN 
POTATOES AND LABNEH  

10 min Ingredients:

ready to cook
by harris farm

WWW.HARRISFARM.COM.AU

450-850g Lamb Backstrap  

45 min

4

Prep

Cook

Serves

What you’ll need from your pANtry:
Salt and Pepper  
Olive Oil  

4 Tbsp Labneh Cheese 
1kg Brushed Potatoes 
½ Kale Bunch 
1 Broccolini Bunch 

Paprika or Any Desired Spices (Optional) 

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!

Chef’s tips for cookIng ANd leftover...
Use leftover labneh cheese on a salad or in a wrap.
Use leftover kale for a pasta dish or in another roast dinner.
Use the leftover oil from the labneh to cook the potatoes in the pan.

1 Wash the potatoes thoroughly. Cut the potatoes 
into equal sized cubes, place in a pot with salted 
water and bring to the boil. Cook for 25-30 minutes 
until soft and cooked through. 

Meanwhile, pat dry the lamb backstraps, season 
with salt, pepper and any preferred spices. 

2 In a large frying pan on a high heat, drizzle olive oil 
and sear the lamb for 4 minutes on each side. Cook 
for a total of 8 minutes. Remove from the pan and 
let it rest for at least 10 minutes before slicing. 

Bring a small pot with salted water to the boil, add 
the broccolini and cook for 2-3 minutes until soft. 

3
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Pick the kale leaves off the hard stems and roughly 
tear into medium size pieces. 

Using the same frying pan with the oils from the 
lamb, sear the kale leaves on a high heat for 1 
minute until vibrant green and welted. Set aside. 

Drain and lightly shake the potatoes in the colander 
until a rough skin is formed. Let them dry for 5 
minutes.

Bring a large frying pan to a high heat, drizzle 
a generous amount of olive oil and sauté the 
potatoes for approximately 2 minutes on each side 
until golden brown and crispy.  

Slice the lamb into thin pieces and serve with 
sautéed kale, crispy potatoes, broccolini and the 
labneh cheese. 



SOY & SESAME ROASTed CHICKEN WITH 
MUSHRooMS, BOK CHOY AND STICKY RICE  

10 min Ingredients:

ready to cook
by harris farm

WWW.HARRISFARM.COM.AU

1 Whole Free-Range Chicken  

1 hr

4

Prep

Cook

Serves

What you’ll need from your pANtry:
Salt and Pepper  
Cooking Oil  

½ Cup Chang’s Dressing  

½ Shallots Bunch

2 Cups Sushi Rice  
200g Cup Mushrooms 
1 Bok Choy Bunch  

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 Preheat the oven to 180°C. 

Place the chicken into a mixing bowl and add 
1/3 of a cup of the dressing, making sure it’s 
spread all over. Season with pepper and place 
the chicken on a lined baking tray. Place 
in the oven and cook for 45 minutes. Then 
turn the oven off and keep the chicken in for 
another 15 minutes. 

Meanwhile, cook the rice as per packet 
instructions. Wash and cut the shallots into 
3cm batons, the mushrooms into quarters and 
set aside. 

2 In a large frying pan on a high heat, drizzle 
cooking oil and cook the mushrooms for 3 
minutes until golden brown. Add the shallots 
and sauté for a further 1 minute. Add 2 Tbsp 
of the dressing and turn off the heat. Stir and 
set aside.  
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Bring a small pot with salted water to the boil, 
place in the Bok Choy and cook for 2 minutes 
until softened. Drain well and toss with the 
mushrooms and shallots. Keep warm and set 
aside. 

Remove the chicken from the oven and 
portion into 4 pieces. 

Serve hot with rice, Bok Choy, spring onions, 
mushrooms and pour over all the chicken 
juices. 

Chef’s tips for cookIng ANd leftover...

Use leftover dressing as a marinade for any protein dish or as a salad dressing.
Use leftover sushi rice in another Asian dish or also good for a rice pudding recipe.


