
 
 

 

Sticky Harissa Chicken 

 
800g Boneless, Skinless Chicken Thighs 

1Tbsp sesame seeds – toasted (optional – to serve) 

 

Marinade Sauce Ingredients: 

1Tbsp Harissa Paste 

4-5Tbsp Light Soy Sauce (Use Tamari for GF option) 

2 tsp Wildflower Honey 

¼ cup Water 

 

Mix ingredients for Marinade sauce. 

Cut chicken into strips, and place into large bowl. 

Add Marinade to chicken and mix until well coated.  You can prepare this in 

advance but its not necessary. 

Heat a small amount of oil in a pan on Medium-high heat.  Cook Chicken in batches 

for a few minutes until cooked through, set aside. 

To make sauce, return the pan to a medium heat, add water, stirring to loosen the 

remaining Marinade from the pan to create a sauce, reduce until the sauce is just 

thick enough to coat chicken.  Turn off heat, return chicken pieces to pan, and toss 

quickly to coat chicken. 

Serving suggestion, sprinkle with toasted sesame seeds. 

 

 

 

 

 

 

 
 

 

 

Recipes for Saturday, 13th October  2018 

This week’s chef: Narelle Stewart 

 
 

Sprouted Broccoli & Spinach Quinoa Salad 

 
1 cup Quinoa (cooked as per packet instructions) 

1 Tbsp Olive Oil 

180g Sprouted Broccoli – chopped (include steams, leaves & florets) 

100g  Spinach Leaves – roughly shredded 

1 Small Red Onion - diced 

½ Red Capsicum – diced 

1 Clove Garlic – finely chopped 

¼ cup Mixed Seeds (suggested pumpkin, sunflower, sesame) – toasted 

Handful Mint Leaves – finely shredded 

Salt & Pepper  

 

Dressing Ingredients: 

2Tbsp Plain Yoghurt 

1 Wedge Preserved Lemon – finely chopped 

Cracked Pepper 

 

Mix ingredients for dressing together, adding pepper to taste, set aside. 

Cook Quinoa & set aside to cool 

Add oil to pan over medium heat, add spouted broccoli, onions, garlic and 

capsicum.  Sauté until just cooked. Turn off heat, add spinach and toss into 

vegetables until the leaves just begin to wilt.  

Mix dressing into quinoa to coat, then gently toss in vegetable mix, mint and seeds 

until combined, add salt & pepper to taste if needed. 

 
 
 
 
 

Otago Farmers Market 
Every Saturday morning at the Dunedin Railway Station 

www.otagofarmersmarket.org.nz 



 

Microgreen Salad with Orange Vinaigrette 
 
100 g Mixed Microgreens 

1 Head of Lettuce– torn into small pieces 

1 Small Carrot – shredded or grated 

 

Dressing Ingredients: 

1 Orange – juice & pulp 

1 Tbsp Apple Cider Vinegar 

1 Tbsp Olive Oil 

Pepper 

 

I have used a Salad Booster Mix, easy and ready to go, it adds such great flavour to 

a salad so can easily be the main ingredient to a great salad.   

Mix together ingredients for dressing, add pepper to taste, set aside. 

Mix Salad ingredients together.   

Add desired amount of dressing to salad when ready to serve. 

 

Dips & Spreads 
 
Here’s some ideas for variations of your traditional dips to add to your nibbles 
board. I suggest you serve them with bread, crackers, or fresh vegetable sticks. 
 

Spicy Radish Microgreen Hummus 
 
1 Tin Chickpeas – drained but reserve liquid 

2 Cloves of Garlic 

2 Tbsp Tahini 

2 Tbsp Olive Oil 

Juice from Half a Lemon 

Salt & Pepper 

30g Radish Microgreens 

 

Add chickpeas with 2Tbsp of the reserved liquid and garlic to food processor, blitz 

to break down to a rough paste. 

Add in tahini, olive oil, lemon juice, salt & pepper, Blitz until a smooth soft paste 

forms.  Check for flavour and add additional salt & pepper to taste if required. 

Add in microgreens – at this point you can add to the food processor and pulse 

until just chopped down and combined.  I prefer to finely chop up the microgreens 

and then stir into the finished hummus. 

 

Spicy Harissa Dip 
 
1 Heaped tsp Harissa Paste (vary this depending of desired level of spice) 

½ Cup Plain Yoghurt  

Pinch of Salt 

Squeeze of Lemon Juice – to taste 

 

 

Add harissa paste to yoghurt and mix until well combined.   

Add salt and lemon juice to taste. 

 

Thanks to the following vendors for their fantastic produce 
 

Dunedin Poultry – Boneless Skinless Chicken Thighs 

The Port Larder – Spicy Harissa paste & Preserved Lemons Caramelised 

Onion Confit 

Blueskin Bay Honey – wildflower honey 

Ettrick Gardens – Sprouted Brocolli 

Wairuna Organics – Spinach 

Brightside Microgreens – Salad Booster Mix, Spicy Radish Mix 

Janefield Hydroponics – Lettuce 

 


