
SYDNEY ROCK OYSTERS with CUCUMBER, 
CORIANDER & JALAPENO GRANITA  

5 min
+ 2 hr freezing

Ingredients:

ready to cook
by harris farm

WWW.HARRISFARM.COM.AU

12 X-Large Oysters

N/A

12-24

Prep

Cook

Serves

What you’ll need from your pantry:
½ Tsp Cracked Pepper 
1 Tsp Sugar 

1 Continental Cucumber  
½ Jalapeno Chilli  
1/8 Coriander Bunch 
1 Lime 



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 Place all the ingredients together in 
a blender and blitz for 1 minute until 
well combined. 

Place the mixture on a tray to allow 
1cm high of liquid, place into the 
freezer and let it set for at least 2 
hours or until fully frozen. 

2 Once frozen, scrape the icy mixture 
with a fork until a fine icy powder 
forms. 

Serve straight on top of the chilled 
oysters. 


