
Penne and Chorizo Pasta Bake 
with garlic bread 

15 min Ingredients:

ready to cook
by harris farm

WWW.HARRISFARM.COM.AU

500g Penne Pasta 
120g Chorizo

30 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Thyme or Any Other Herbs 
Sugar 

½ Fennel Bulb 800g Mutti Polpa Chopped 
Tomatoes 

1 Red Capsicum  

1 Zucchini  
1 Tbsp Italian Spice Mix 200g Brussels Sprouts  
150g Parmesan Cheese  1 Garlic Bread  

1 Ball of Fiore di Latte 
Mozzarella Cheese 

Olive Oil

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...
Use leftover Fior di latte and parmesan on a homemade pizza or another pasta dish. 
Use leftover Italian herb mix in any European style dish, marinades, or even dressings 
for salads. 
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Preheat oven to 220°C. Bring a pot of water to 
the boil. 

Dice the capsicum, fennel, slice the Brussels 
sprouts, cut zucchini into half-moons and 
slice the chorizo into thin slices. Set aside.

Add pasta to boiling water and cook as per 
packet instructions until al dente. 

3 Heat oil over high heat in a casserole dish 
or pan and cook chorizo for 3 minutes. Add 
fennel and capsicum, cooking for a further 5 
minutes. 

Add Italian herb mix and stir through, cooking 
for 2 min. Add chopped tomatoes, season with 
salt, pepper and ½ tbsp of sugar, bring to the 
boil and let cook for 5 minutes.  
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Drain pasta and return to pan, add a generous 
pinch of Italian herbs, Brussels sprouts, half 
the Parmesan cheese, pasta sauce and mix 
well.

Spoon the pasta evenly into a casserole dish. 
Tear apart ¾ of the mozzarella and scatter 
on top of the dish with a generous amount of 
grated Parmesan cheese. 

Place into preheated oven for 10-15 minutes 
with the garlic bread until cheese is melted 
and golden brown, and bread is crunchy. 

Serve with the garlic bread and any of the 
remaining dried Italian herbs or additional 
fresh herbs you have available. 


