
Moroccan Eggplant with Chickpeas, 
Fennel & Persian Feta  

5 min Ingredients:

ready to cook
by harris farm

WWW.HARRISFARM.COM.AU

½ Fennel Bulb  

25 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Olive Oil  1 Tbsp Honey 
Salt and Pepper 

120g Baby Spinach  

1 Tbsp Moroccan Spice Mix  

335g Persian Feta 

400g Chickpeas  
500g Tomato Onion Sauce 
1 Eggplant 

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 Persian feta in a leafy salad. 
Use leftover Moroccan spice mix on any proteins or sprinkle on vegetables before 
roasting. 

1 Slice the fennel into 1cm wedges and the 
eggplant into 1cm disks. Set aside.

2 Bring a casserole type dish to medium high 
heat, drizzle olive oil and cook the fennel for 
3 minutes until golden. Add the Moroccan 
spice mix and stir for another minute. Add the 
tomato sauce and chickpeas, including the 
water. Season with salt, pepper and honey. 
Stir well and bring to the boil. Turn down heat 
to low and simmer for 15 minutes, stirring 
occasionally. 

3

4

In a large frying pan on medium high heat, 
drizzle a generous amount of olive oil to 
shallow fry. Add the eggplant disks one at a 
time, making sure the pan does not overcrowd. 
Cook for 3 minutes on each side until golden 
brown, then set aside. Repeat the process with 
the rest of the eggplant disks until all cooked. 

Finish by adding the baby spinach to the 
casserole with the tomato sauce. Mix through 
until vibrant green and wilted.  
 
Serve eggplant with tomato and chickpea 
sauce and topped with Persian feta. 



Wonton Stir Fry Noodles with Seasonal 
vegetables & Black Bean Sauce  

10 min Ingredients:

ready to cook
by harris farm

WWW.HARRISFARM.COM.AU

1 Red Capsicum 

30 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Cooking Oil  
1½ Tbsp Sweet Chilli Sauce  

4 Eggs  

½ Shallots Bunch  

375g Fresh Wonton Noodles  

1 Lemon  

1 Broccoli  
200g Cup Mushrooms  
210ml Black Bean Sauce  

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 Bring a large pot with salted water to the boil.  
 
Cut the red capsicum into 3cm pieces and 
the broccoli into small florets. Cut the roots 
off the shallots, then cut into 3cm batons. 
Finely slice the green tips and reserve for 
garnishing. Set all ingredients aside.

2 Bring a large frying pan or wok to high 
heat, drizzle cooking oil and sauté the red 
capsicum for 3 minutes until golden brown. 
Add the shallot batons and cook for another 
minute. Remove ingredients from the pan and 
set aside.  
 
In the same pan, drizzle more cooking oil 
and sauté the mushrooms for 5 minutes until 
softened and golden. Set aside with the 
capsicum.  
 
Lastly, add the broccoli florets and cook 
for 3-5 minutes. Add back all the sauteed 
vegetables and toss through. Add ½ the black 
bean sauce, sweet chilli sauce, juice of ½ a 
lemon and a ¼ cup of water to the pan. Mix 
through well, bring to the boil and then turn 
off the heat. 

3

4

Separate the noodles by hand and then 
cook in the boiling water for 2-3 minutes 
or until softened. Drain well and add to the 
vegetables. 

Toss through the remaining black bean sauce 
and garnish with some of the green tips from 
the shallots.  

Cook the eggs in a large frying pan on 
medium high heat with a generous amount of 
cooking oil until crispy or as desired.  
 
Serve wonton stir fry noodles with vegetables 
and eggs. 

Chef’s tips for cookIng and leftover...

Use leftover black bean sauce on any meats or another stir fry meal. 



ZucchIni, Basil Pesto & 
Goat’s Cheese Risotto

10 min Ingredients:

ready to cook
by harris farm

WWW.HARRISFARM.COM.AU

1 Brown Onion  

30 min

4

Prep

Cook

Serves

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

125g Hariss Farm Pesto  

2 Garlic Cloves 

1 Kale Bunch  

80g Goat’s Cheese  

1½ Cup Arborio Rice 
1 Zucchini  
750ml Vegetable Stock  

Parmesan Cheese  

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 pesto in pizzas, pastas or on a breakfast bruschetta. 
Use leftover arborio rice for another risotto dish. 
Use leftover kale in a salad of your preference. 

1 Finely dice the onion. Grate the zucchini using 
the thickest part of a box grater. Finely chop 
the garlic. Wash, pick and finely slice the kale 
leaves. Set all ingredients aside. 

2 Bring a large casserole dish to high heat and 
drizzle with olive oil. Add the onion, garlic 
and cook for 3 minutes until golden, stirring 
regularly. Add the arborio rice and cook 
further for 1 minute. 
 
Add the stock to the casserole, stir through 
and bring to the boil. Turn down heat to 
medium low and cook for 15 minutes until 
liquid is reduced by half, stirring occasionally. 
Add the grated zucchini and kale. Season 
with salt and pepper and keep stirring while 
cooking. 

3

4

Once almost all liquid has been absorbed, add 
½ a cup of water and pesto. Mix through and 
keep cooking until rice is al dente. 

Add the Parmesan cheese and half of the 
goat’s cheese. Mix through well and check 
seasoning. 

Serve risotto hot with extra goat’s cheese, 
some cracked pepper and drizzled with extra 
olive oil. 



Classic Tomato and 
Cheese Pasta Bake

5 min Ingredients:

Ready to cook
by harris farm

WWW.HARRISFARM.COM.AU

½ Basil Bunch  

25 min

4

Prep

Cook

Serves

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

500g Tomato Onion Sauce 

½ Cup Grated Parmesan 

300ml Cream  
500g Fusilli Pasta  
250g Mozzarella Cheese  

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 basil leaves on a pizza or another pasta dish.

1 Preheat the oven to 220°C and bring a large 
pot with salted water to the boil.  
 
Pick the basil leaves, reserving some aside 
for garnishing. 

2 Place the tomato sauce into a medium sized 
saucepan. Rinse the jar with a ¼ cup of water 
and add to the sauce. Add the basil leaves, 
bring to the boil. Then add the cream, mix well 
and bring to the boil again. Turn down heat to 
low and keep warm, stirring occasionally. 

3

4

Cook the pasta in the boiling water as per 
packet instructions. Then drain and place back 
into the pot. Add the creamy tomato basil 
sauce, season with salt and pepper and mix 
thoroughly. Add some Parmesan cheese and a 
¼ of mozzarella cheese to the pasta. Quickly 
mix through and place into a baking dish. 

Sprinkle some more basil leaves, extra 
Parmesan and mozzarella cheese. Place into 
the oven and cook for 10-15 minutes until 
cheese is melted and golden brown. 
 
Remove from the oven and serve hot, 
garnished with extra basil leaves and drizzled 
with olive oil. 


