
Lemon & Honey Pork Chops with 
Roasted Cauliflower & Bean Salad 

10 min Ingredients:

ready to cook
by harris farm
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4 Pork Chops  

25 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Honey
Olive Oil

½ Leek 

½ Cauliflower  

250g Baba Ghanoush 

1 Red Capsicum 

½ Bunch Tuscan Cabbage  
2 Garlic Cloves  

400g Cannellini Beans  
1 Lemon  

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 Preheat oven to 220°C. 

Cut the cauliflower in half and place on a lined 
baking tray. Add olive oil, salt and pepper, and 
any additional spices you may have on hand. 

Toss well and roast in oven for 15- 20 minutes 
until golden brown. 

2 Pick leaves off kale stems, finely cut the leek, 
roughly chop the garlic and slice the capsicum 
into strips. 

Drain the cannellini beans and rinse, set 
aside.  

3

4

5

6

Season the pork chops with salt and pepper, 
grate the zest of ½ a lemon, olive oil and 1 
tbsp honey, coating the meat well. 

Heat oil in a pan on high and sear the pork 
chops for 2 minutes on each side until golden 
brown. 

Place chops on a baking tray and finish in the 
oven for 10 minutes until cooked through. 

Heat oil in the pan and sauté capsicum for 3 
minutes. Add the leek, cook for 2 minutes. Add 
kale leaves and saute for 1-2 minutes until 
just wilted. 

Squeeze in the juice of ½ a lemon and add the 
cannellini beans, tossing through well. 

Serve the pork chops with warmed baba 
ghanoush, roasted cauliflower, Tuscan kale 
and bean salad. 


