
Spanish Roast Chicken w/ 
Seasonal Veggies & Chickpeas 

10 min Ingredients:
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1 Butterflied Chicken

35 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Olive Oil

Spanish Spice Mix

1 Punnet of Baby Spinach

1 Can of Chickpeas 
½ Butternut Pumpkin
2 Imperfect Sweet Potatoes

create this meal with...

Dave’s recipe Box

2 Brown Onions 



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

Best paired with...

Chenin 
Blanc

Or even Burgundy Chardonnay for white or Pinot Noir for 
red – something without too much tannin or alcohol.

Method -  get cooking!

1 Preheat oven to 220°C. 

Drain the chickpeas and place them onto a 
lined baking tray. Place the chicken on top of 
the chickpeas and season with 1 tsp of the 
Spanish spice mix, some salt, pepper and a 
drizzle of olive oil.  

If your chicken is already marinated, just place 
the chicken atop the chickpeas. Place into the 
oven and cook for 25-30 minutes until cooked 
and golden brown. 

2 Cut the butternut pumpkin into half-moons 
slices and arrange on a lined baking tray.

Season generously with salt, pepper, a tsp of 
the Spanish spice mix, and olive oil. 

3

4

Slice the onions and kumera into thin round 
disks, place them on a lined baking tray 
seasoned with salt, pepper and 1 tsp of the 
Spanish spice mix.

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

Add the spinach to a hot pan, drizzle with 
olive oil and sauté for ½ min.

Serve with the chicken and roasted 
vegetables, making sure to use all the juices 
from the roasted chicken. 

about your leftover ingredients...
Use leftover sweet potato for oven baked sweet potato chips, for sweet potato mash or 
cook or in another roast dinner. 

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes


