
ZAATAR FLAT BREADS WITH CHORIZO, ROASTED 
VEGETABLES, RICOTTA AND ROCKET PESTO  

10 min Ingredients:

ready to cook
by harris farm

WWW.HARRISFARM.COM.AU

120g Chorizo 

25 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Salt and Pepper 
Olive Oil  

1 Broccolini Bunch 

4 x Zaatar Flat Breads  

1 Asparagus Bunch 

1 Tomato 

360g Ricotta  
1 Lemon

190g Rocket Pesto  
1 Red Onion  

½ Tbsp Caramelised 
Balsamic Vinegar  

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 200°C. 

Peel and finely slice the onion into wedges. 
Place the onions on a lined baking tray, 
drizzle olive oil and caramelised balsamic 
vinegar. 

Cook in the preheated oven for 12-15 minutes 
until caramelised and brown.   

2 Bring a BBQ, griller or a large frying pan to a 
high heat. Remove the bottom ends off the 
asparagus and broccolini, finely slice the 
chorizo and set aside. 

Once BBQ is hot, cook the chorizo slices 
for 3 minutes and set aside. Then cook the 
asparagus for approximately 4 minutes while 
turning, remove and set aside.

Repeat with the broccolini until they are a 
vibrant green and charred. Remove from the 
heat and set aside. 

3 Slice the tomato into ½ cm slices. 

Spread 1 Tbsp of the ricotta onto the Zaatar 
flat breads, then ½ Tbsp of the rocket pesto. 
Place 2–3 slices of tomato, then spread the 
green vegetables, caramelised onions and 
finish with the chorizo. 

Place on a baking tray and cook for 12 
minutes, remove from the oven and serve hot 
with some fresh lemon juice. 

chef’s tips for cooking and leftovers...

Use leftover pesto on a bruschetta or a chicken pasta. 
Use leftover ricotta on a toast with prosciutto and tomato or just tomato and basil.


