
 
 

 

Spicy cos lettuce salad 

Ingredients: 

2 heads cos lettuce 

6 rashers streaky bacon 

½ red onion or 2 spring onion finely 

sliced 

Toasted Nut Ingredients: 

1 cup mixed nuts & seeds – ½ cup whole 

almonds, ¼ cup sesame seeds, ¼ cup 

pumpkin seeds 

1 tsp olive oil 

1 tbsp Hammer Head Foods Hot Chilli 

Steak Spice 

 

Crouton Ingredients: 

4 slices bread 

2 tbsp oil 

½ tbsp Hammer Head Foods Hot Chilli 

Steak Spice 

Dressing Ingredients: 

¼ cup yoghurt 

1 tsp Dijon mustard 

Juice of ½ lemon 

1 tsp worcestershire sauce 

Salt 

Pepper 

1 small clove garlic finely chopped 

 

Preheat the oven to 180 degrees 

Cut the bread into cubes, toss with the oil and the ½ tbsp of spice. Spread on an 

oven tray and toast in the oven for approx. 10 minutes until golden and crispy. Set 

aside 

Toss the nuts/seeds with the oil and spice and spread on a tray. Roast in the oven 

for about 10 minutes until toasted. Set aside 

Turn the oven on to grill. Place the bacon on a flat tray on baking paper. Cook under 

the grill until golden brown and then turn and brown on the other side. Place the 

cooked bacon on paper towel to absorb any excess fat. Once cooled chop in to 

pieces. Wash and roughly chop the cos lettuce. Make the dressing by mixing 

together all of the dressing ingredients in a bowl 

Toss together the toasted seeds, croutons, bacon, lettuce, red onion and dressing 

and serve 
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Cabbage & Butter Bean Stew 

Ingredients: 

1 onion 

2 cloves garlic 

400g cabbage 

1 tsp smoked paprika 

1 tsp ground coriander 

1 tsp ground cumin 

600ml veg stock 

1 tinned chopped tomatoes 

1 tin butter beans, drained and rinsed 

Salt 

Pepper 

Olive oil 

1 tsp coriander flakes 

Method: 

Chop the onion and garlic. Roughly chop the cabbage. Heat a pan on a moderate 

heat, add a drizzle of olive oil. Sautee the onion and garlic and add the coriander, 

cumin and smoked paprika. Continue to cook for a minute before adding the 

vegetable stock, cabbage and chopped tomatoes 

Bring to the boil and then reduce to a simmer. Simmer until the cabbage is tender 

and then add the butter beans. Season with salt and pepper to taste and add the 

coriander flakes 

 

 

 

 

 

 

Otago Farmers Market 
Every Saturday morning at the Dunedin Railway Station 

www.otagofarmersmarket.org.nz 



Apple Turnovers 

Makes 9 

Ingredients: 

3 Royal Gala apples 

1 tsp cinnamon 

¼ cup raisins 

¼ cup chopped walnuts 

2 tbsp honey 

60g butter 

1 egg for egg wash 

Rough Puff Pastry Ingredients: 

250g butter 

250g plain flour 

125ml cold water 

½ tsp salt 

 

In a food processor place the flour, salt and butter and pulse until it resembles 

breadcrumbs 

Add the cold water and pulse until it just comes together 

Wrap in cling film and refrigerate for 20 minutes 

After 20 minutes roll the dough out on a lightly floured bench to a 20 x 40cm 

rectangle. Fold one third in to the middle and then fold the other third in to the 

middle. Fold in half. Turn 90 degrees and roll out again repeating the folds. 

Refrigerate for 30 minutes before completing two more folds. 

Leave to rest in the fridge for another 30 minutes before rolling out to 2mm thick 

and cutting in to 12x12 cm squares. Chill while preparing the apples 

Peel, core and cut apples and place in a pot with the cinnamon, honey, raisins and 

butter. Cook until the apples are softened and there is no liquid left. Add the 

chopped walnuts and set aside to cool. Once the apples are cold the turnovers can 

be assembled and cooked 

Preheat the oven to 200 degrees 

Place a spoonful of the apple filling in the middle of each of the pastry squares. 

Brush the edge of the pastry squares with water, fold in half to create a triangle 

shape. Seal and crimp edge with a fork. Brush the pastry with an egg wash. Place on 

a baking paper lined tray and bake in the oven for 12-15 minutes until golden 

brown. Eat warm or cold! 

 

Cabbage & Celeriac Slaw with Chilli Mayo 

Ingredients: 

200g cabbage 

200g celeriac 

¼ cup parsley finely chopped 

¼ cup Hammer Head Foods Chilli Mayo 

Zest of 1 lemon 

Salt 

Method: 

Finely slice the cabbage and celeriac and mix together in a bowl with the zest of the 

lemon, parsley and mayo. Season with salt to taste. Enjoy as a side dish for a main 

meal or try in a burger 

 

 

 

 

 

 

 

Thanks to the following vendors for their fantastic produce 
 

Ettrick Gardens - Cabbage  & Celeriac 

Rosedale Orchard - Royal Gala Apples  

Janefield Hydroponics - Cos lettuce  

Hammerhead Foods - Chilli Mayo & Hot Chilli Steak Spice 

Havoc Farm Pork - Streaky Bacon 

Gilberts Fine Food - Bread 

 


