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Lamb Salami Pizza w Fresh Rocket & Labneh Dressing 

Lamb Pizza
40g tomato puree 
2 cloves garlic, crushed 
2 tbsp olive oil 
¼ cup tomato sauce 
2 x pizza bases 
20 slices lamb salami 
½ red onion, finely sliced 
½ red capsicum, deseeded, finely sliced 
75g cherry bocconcini 
100g feta 
50g rocket 
handful mint / parsley chopped 
salt and pepper  

Method: 
Mix together the puree, garlic, olive oil and tomato sauce.  Add a little more oil if 
it’s a little thick. Set aside. 

Preheat oven to suggested packet temperature. If you have one, pop your pizza 
stone in too.  Dust your bench and take your bases, divide the tomato sauce and 
spoon / spread all over. Top with salami, onion and capsicum.  Rip the bocconcini 
into bite sized pieces and sprinkle over the top.   

Take half the feta, crumble in your fingers and sprinkle over the pizza, drizzle 
with a little more oil, season with plenty of black pepper and a little salt.  When 
the oven is to temperature, pop in and bake until the cheese has melted and the 
crust is golden and gorgeous.  Remove from the oven. Sprinkle over the rocket, 
remaining feta and garnish with labneh dressing, chopped herbs and a spoonful of 
the dukkah. 

Chipotle Hazelnut Dukkah
1/3 cup hazelnuts 
¼ cup sesame seeds 
1 ½ tbsp coriander seeds 
1 tbsp cumin seeds 
pinch salt 

Pop the seeds in a small, non-stick frying pan, place over a medium heat and toss in 
the pan until the sesame seeds are golden and all the seeds are smelling divine.  
Allow to cool then pop in a blender with the hazelnuts and blitz until you have a 
coarse crumb.  OR pour into a mortar and pestle and bash until you have the same 
result. Add the salt, mix and pour into a jar. 

Will keep in the fridge for up to a month and in the freezer for longer. 

Prep 20 min Cook 20 min Serves 2 - 4 Dish B r u n c h / 
Lunch
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Green Tomato, Avocado & Parmesan Salad w Labneh Dressing
1/2 lemon 
½ kg green tomatoes, sliced into quarters 
50g rocket 
1 ripe avocado, sliced 
20g parmesan cheese 

Labneh Dressing
2 balls labneh 
drizzle of lemon olive oil or regular 
pinch chilli 
salt and black pepper 

Whisk ingredients together, taste and season. 

Method 
Squeeze the juice of the lemon into a large bowl, place the tomatoes, rocket and 
avocado on top and give them all a gentle toss, drizzle over the labneh dressing. 
Toss gently.  Garnish with grated Parmesan cheese and a sprinkle of the hazelnut 
chipotle dukkah. 
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