
 
 

 

Roasted cauliflower, silverbeet and cous cous salad  

Ingredients: 

1 tin chickpeas, drained and rinsed 

1 head cauliflower 

1 bunch silverbeet 

1 cup cous cous* (cooked according to instructions on pkt) 

Salt 

Pepper 

½ red onion 

Olive oil 

Dressing Ingredients: 

1/3 cup natural yoghurt 

Zest and juice of 1 lime 

¼ tsp ground cumin 

½ tsp turmeric 

1 small garlic clove finely chopped 

¼ tsp chilli flakes 

 

Pre heat the oven to 180 degrees 

Wash and chop the cauliflower into small florets. Toss with some olive oil and 

season with salt and pepper. Roast in the oven for approx. 15 minutes until tender. 

Allow to cool. 

Cook the cous cous. 

Wash and finely chop the silverbeet and finely slice the red onion. 

Make the dressing by mixing together all of the dressing ingredients. 

Mix the cauliflower, silverbeet, red onion, chickpeas and cous cous together and 

mix through the dressing. Check the seasoning and add salt and pepper to taste 

*you can make without cous cous if you want a gluten free salad 

 
 

 

 

Recipes for Saturday, 15th September  2018 

This week’s chef: Kate Woodhouse 

 
 

Beef koftas with yoghurt dipping sauce 

Kofta Ingredients: 

500g steak mince 

½ cup fresh flat leaf parsley 

2 tsp coriander flakes 

½ tsp allspice 

½ red onion 

1 glove garlic 

2 tsp ground cumin 

½ tsp chilli powder 

Salt 

Pepper 

oil 

Yoghurt dipping sauce ingredients: 

¾ cup yoghurt 

Juice of ½ lemon 

Salt 

Pepper 

½ tbsp smoked paprika 

Pinch chilli flakes 

 

 

To make the dipping sauce, mix all of the ingredients together, Season with salt and 

pepper and refrigerate till needed. 

Soak skewers in water. 

Roughly chop then onion, garlic and parsley. 

Place the mince, onion, garlic, parsley and spices in the food processor and process 

until well combined. 

Pre heat the oven to fan grill 200 degrees. 

Divide the mince mixture into portions approx. 50g each. Roll each portion into a 

sausage shape and stick a skewer down the middle of each one 

Place the koftas on a baking tray and drizzle over a little oil 

Grill in the oven for 5 minutes before turning over. Continue cooking for a further 

3-5 minutes until cooked through. 

Serve with the dipping sauce. 

 

 

Otago Farmers Market 
Every Saturday morning at the Dunedin Railway Station 
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Dulce De Leche and hazelnut cheesecake 

Ingredients: 

1 cup finely ground hazelnuts 

½ cup ground almonds 

60g butter 

800g cream cheese 

170g caster sugar 

2 tsp vanilla 

4 eggs 

1/2 cup dulce de leche (plus extra for topping) 

Roasted hazelnuts for garnish 

 

Line a 22cm springform tin with baking paper 

Pre heat the oven to 160 degrees 

Melt the butter and mix with the ground almonds and hazelnuts. Press into the 

bottom of the prepared springform tin 

Bake the base in the oven for 10-12 minutes until starting to go light brown. 

Remove from the oven and start preparing the filling 

In a mixer, beat the cream cheese, vanilla and caster sugar until smooth. Make sure 

you scrape down the sides of the mixing bowl well. 

Add the eggs one at a time, beating well after each addition. Scrape down the sides 

of the mixing bowl and continue to mix until all well incorporated and smooth 

Pour the filling in to the cheesecake tin and spread out evenly. 

Drop spoonfuls of the dulce de leche on top and swirl through the cheesecake using 

a skewer 

Bake in the oven for approx. 1 hour until it is set with a slight wobble in the centre 

Allow the cheesecake to cool and then refrigerate until completely cold 

Before serving, spread the top of the cheesecake with a layer of dulce de leche and 

roasted chopped hazelnuts and then eat!! 

 

 

 

 

Watercress and snowball turnip salad 

Ingredients: 

1 bunch snow ball turnips 

4 eggs 

80g watercress 

Handful of fresh flat leaf parsley 

 

Dressing ingredients: 

25ml white wine vinegar 

100ml light olive oil 

1 tsp Dijon mustard 

½ tsp tarragon (dried is fine) 

1 tbsp fresh chopped chives 

Salt & Pepper 

 

To make the dressing mix together the white wine vinegar and mustard, drizzle in 

the olive oil and then add the tarragon and chives. Season to taste with salt and 

pepper and set aside while preparing the rest of the salad 

Hard boil the eggs (approx. 10minutes boiling time if started in cold water). Run 

under cold water once cooked and when cold peel and cut into segments 

Wash and finely slice the turnips (using a mandolin will give you a nice thin slice) 

Roughly chop the parsley. Pick the watercress, wash and gently dry on paper towels 

Mix together the sliced turnips, watercress, parsley and eggs. Drizzle over dressing. 

Check seasoning of salad and add salt and pepper to taste  

 

Thanks to the following vendors for their fantastic produce 
 

Holy Cow – Dulce de Leche 
Janefield Hydroponics – Snowball Turnips, Watercress 

Brydone Growers – Cauliflower, Silverbeet 
Amazelnuts – Hazelnuts 
Agreeable Nature – Eggs 

Leckies Buthery – Steak Mince 


