
MOROCCAN ROASTED VEGETABLES WITH 
CANNELLINI BEAN & YOGHURT PUREE 
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225g Halloumi Cheese  

25 min
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What you’LL nEEd from your pANtry:
Olive Oil  
Salt and Pepper  

½ Telegraph Cucumber  

400g Cannellini Beans  

1 Cauliflower  

1 Tbsp Moroccan Spice Mix 

4 Tbsp Unsweetened Yoghurt  
½ Coriander Bunch  

1 Dutch Carrots Bunch 
1 Lemon  

1 Broccolini Bunch 

1 Tbsp Honey  

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 220°C. 

Wash and remove the tops off the carrots, reserve 
a handful for garnishing. Cut the carrots in half 
lengthways. Place the carrots on a lined baking tray 
and set aside. 

Cut the cauliflower into medium size florets and 
place on the same tray with the carrots. Drizzle 
olive oil, season with salt, pepper, a drizzle of 
honey and sprinkle ½ Tbsp of the Moroccan spice 
mix. Toss well and spread evenly over the tray. 

Place in the preheated oven for 25 minutes until 
cooked and golden brown. 

2 Place the broccolini on a separate lined baking 
tray. Season with salt, pepper, a drizzle of olive oil 
and ½ tsp of Moroccan spice mix. Set aside. 

Drain the cannellini beans and place ¾ in a blender. 
Blitz well, then add 1 Tbsp of the yoghurt, the zest 
of ½ a lemon, ¼ bunch of the washed coriander and 
season with salt and pepper. Blitz again until puree 
forms and thickens. 

Grate the cucumber and add to the puree. Then add 
3 Tbsp of the yoghurt, the juice of ½ a lemon and 
mix through with a spoon until well combined. 

Check seasoning and set aside. 

3

4

Place the broccolini in the oven and cook for 10 
minutes. 

Cut the halloumi cheese into 6 pieces. Cook the 
pieces on a frying pan with olive oil on a medium 
high heat for 1-2 minutes on each side until golden 
brown. Remove from the pan and slice into strips, 
then set aside.  

Once all vegetables are cooked, serve on a bed of 
cannellini bean puree. 

Top with the roasted vegetables plus the baking 
tray oils. Add the halloumi cheese, sprinkle the 
remaining beans and serve garnished with the 
carrot leaves. 

chef’s tips for cookINg ANd leftoVErs...

Use leftover yoghurt in a delicious homemade dip or simply have it with honey, fruits, and 
granola for breakfast. 
Use leftover Moroccan spice mix in any Mediterranean marinade for chicken, lamb, or beef. 


