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Pork Sausages

20 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Cooking Oil

½ Bunch Tuscan Cabbage 

400g Ricotta Tomato Sauce 

1 Pack Lebanese Bread  

130g Pesto 
250g Mozzarella  
400g Cannellini Beans  

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 Cut sausages into thin slices. Heat oil 
in a pan over high heat and fry sliced 
sausages for 5 minutes until golden 
brown.

Pick the Tuscan cabbage leaves from 
the stems and roughly chop. Add 
to the pan and cook for another 2 
minutes. 

2 Drain cannellini beans and add to the 
pan. Squeeze the juice of ½ a lemon 
and stir though well. 

Meanwhile, grate mozzarella and set 
aside.  

3

4

Build toasties by spreading 1 ½ tbsp of 
ricotta tomato sauce on half the bread, 
on the other half 1 ½ tsp of pesto. 

Sprinkle a handful of cheese and 
sausage mix onto toastie. Repeat with 
the next 4-5 toasties. 

Meanwhile, preheat a sandwich press 
to max temp. 

Fold toasties in half and place into 
preheated sandwich press for 3-5 
minutes.

Serve toasties warm. 

about your leftover ingredients...

Use leftover Tuscan cabbage, tomato sauce and pesto for a vegetarian pasta.


