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Chimichurri Share Platter with
Hemp Seed Tzatziki

Ingredients
2 eggplants cut in cubes and salted over night
1 fennel bulb shaved (we used jicama as we 
couldn’t source fennel)
1 cup rice 
1 block tofu cut into cubes
2 small sweet potato cut into cubes
300g mushrooms cut into quarters 
½ cup parsley garnish
3 tbsp white and black sesame seeds
2 tsp grated ginger
1 small onion diced
3 cloves garlic minced

Chimichurri 
2 cloves garlic 
2 tsp salt
1 jalapeño chilli 
1 tsp paprika
1 tsp cumin seeds
½ cup white wine vinegar
1 cup parsley
2 tbsp oregano leaves
4 spring onions
250ml olive oil (you can reduce this if you 
don’t want so much oil- even use just 1 tbsp)

Tzatziki 
½ cup hemp seeds
¼ cup tahini
¼ cup water
3 cloves garlic 
Juice 2 limes
2 tbsp dill 
2 tbsp mint
1 �nely diced cucumber

Method
1.   Place the eggplant and sweet potato in 1 bowl, the tofu in another bowl, the fennel in another bowl and the  

mushrooms in another bowl. 

2.   Make the chimichurri by putting all of the ingredients in a blender and blitzing. Divide the marinade between the 
vegetables and tofu and mix well. Let sit for 30 minutes or longer to marinade.

3.   Meanwhile cook the rice. Place in a saucepan with 3 cups of salted water. Bring to the boil then simmer on a low 
heat for 40 minutes or until cooked through and water evaporated.

4.   Toast the sesame seeds in a dry frying pan until the white ones brown a bit. Place in a bowl then cook the onion, 
garlic and ginger in ¼ cup water in the frying pan adding a sprinkling of salt and cook until soft. Set aside.

5.   Place the eggplant on a baking paper lined tray and place in a 200°C oven and cook for 30 to 40 minutes.

6.   Place the sweet potato in another tray and bake for 40 minutes.

7.   In a frying pan, fry the tofu and then the mushrooms until they are a little crisp.

8.   Make the tzatziki sauce by adding everything except the cucumber in the blender and blending until smooth. Add 
the tzatziki to the chopped cucumber.

9.   Mix the sesame seeds and cooked onion, ginger and garlic with the cooked rice.

10. Arrange the rice on a platter with a well in the middle. Place the fennel, cooked veggies, tofu, mushrooms and 
fennel around the outside of the rice and pour the tzatziki in the well in the middle of the rice.


