
HEALTHY & 
EASY TO MAKE 
RECIPES



3

In 1998, our founders Rob & Paul 
planted their first olive tree. 

And what started as a family investment 
has grown into a team of over 100 people 

working across multiple groves and 
over 6500 hectares of pristine 

Victorian farmland.

At Cobram Estate, our passion for every 
single olive inspires everything we do.  

From tree to table, we nurture our fruit to 
create fresh, healthy, antioxidant rich and 

award-winning extra virgin olive oil. 

We look after every stage of production 
– from nursing saplings, planting trees 
and picking at peak ripeness to ensure 
freshness, to cold pressing on site to  

guarantee enjoyment. 

ABOUT COBRAM ESTATE
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METHOD
1. Whisk milk, egg and vanilla extract together in a jug. 

Sift flour and bicarb soda into a bowl. Stir in sugar. 
Make a well in the centre, add in milk mixture, and 
whisk until just combined.

2. Heat 1 teaspoon of Cobram Estate Light Extra Virgin 
Olive Oil in a non-stick pan. Place about ¼ cup of 
the mixture in the pan and cook until bubbles start 
to form on top of the batter. Flip and cook for a further 
couple of minutes.

3. Transfer to plate and continue with remaining 
mixture, adding in more Cobram Estate Light Extra Virgin 
Olive Oil as needed in between each pancake. Serve with 
optional sliced fruit & honey.

INGREDIENTS
1 ½ cups milk

1 free range egg

2 teaspoons vanilla extract

2 cups self-raising flour

¼ teaspoon bicarb soda

½ cup caster sugar

Cobram Estate Light Extra Virgin 
Olive Oil, for frying

Optional fresh fruit & honey to serve

BREAKFAST

FLUFFY
PANCAKES
PREP TIME: 10 minutes COOKING TIME: 10 minutes SERVES: 4

METHOD
1. Preheat oven to 190°C. Line a muffin tray with 

paper cases, or lightly grease with Cobram Estate 
Extra Virgin Olive Oil.

2. Place the Cobram Estate Extra Virgin Olive Oil, 
eggs, sugar, yoghurt, lemon juice and zest in a large 
bowl and whisk through until combined. Fold in flour 
and baking powder until just combined

3. Spoon the batter into the muffin cases to fill ¾. Sprinkle 
blueberries over the top of each muffin. Place in the oven 
on the middle rack for 25-30 minutes until golden brown 
and a skewer comes out clean from the middle.

INGREDIENTS
1 cup Cobram Estate Classic 
Extra Virgin Olive Oil

2 free range eggs

1 ½ cups caster sugar

1 cup Greek yoghurt

2 tablespoons fresh lemon juice

Zest of 1 lemon

3 cups plain flour

2 teaspoons baking powder

2 cups blueberries

MATT SINCLAIR’S 
BLUEBERRY MUFFINS
PREP TIME: 20 minutes COOKING TIME: 30 minutes SERVES: 6
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METHOD
1. Preheat oven to 190°C, grease 1 oven proof dish, around 

20cm in length, and line 1 baking tray with baking paper.

2. Slice two of the apples in half and place them on 
the prepared baking tray, drizzle over ¼ cup of 
Cobram Estate Light Extra Virgin Olive Oil and 
sprinkle with half of the cinnamon.

3. Grate two of the apples, and place into a large 
bowl with oats, baking powder, salt, Cobram Estate 
Light Extra Virgin Olive Oil, ginger, the remaining 
cinnamon and ¾ of the chopped nuts; almond and 
pecans. Stir until well combined.

4. Mix almond milk with the honey and zest of the grapefruit, 
plus the remaining grapefruit juice. Tip oat and apple 
mix into the greased dish. Pour over almond milk mixture, 
arrange apple slices on top, drizzle with extra Cobram 
Estate Light Extra Virgin Olive Oil; Bake for 35-40 
minutes, along with the 2 halved apples on the baking 
tray, until the porridge is golden, and the liquid 
has been absorbed.

5. Serve with remaining nuts, and a drizzle of honey.

INGREDIENTS
4 large apples

½ grapefruit, juice and zest

200g rolled oats

1 ½ teaspoons baking powder

¼ teaspoon salt

½ cup of Cobram Estate Light 
Extra Virgin Olive Oil, plus extra 
for drizzling

¼ teaspoon ground cinnamon

¼ teaspoon ground ginger

50g almonds, toasted and chopped

50g pecans, toasted and chopped

750g almond milk

125ml honey, plus extra for drizzling

PREP TIME: 20 minutes COOKING TIME: 40 minutes SERVES: 6

BAKED APPLE 
PORRIDGE
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METHOD
1. Preheat oven to 180°C (fan-forced). Bring 2 cups (500ml) 

water to the boil in a medium saucepan over high heat. 
Add lentils. Reduce heat and simmer, covered, for 15-20 
minutes or until lentils are tender but still retain their 
shape. Drain.

2. Meanwhile, place broccolini in a large steamer basket 
over a saucepan of simmering water and steam, covered, 
for 1-2 minutes or until just tender. 
Cut into bite-sized pieces.

3. Cut avocado in half and remove the stone. Scoop out flesh 
and cut into 1cm pieces. Reserve avocado shells.

4. Crack eggs into reserved avocado shells and bake 
in oven for 4-6 minutes or until cooked to your liking. 
Spread pepitas on a small tray and bake with eggs 
for 2-3 minutes or until golden and toasted.

5. Meanwhile, whisk Cobram Estate Extra Virgin Olive Oil, 
juice, honey and mustard in a large bowl. Add lentils, 
broccolini, spinach and avocado and gently toss until 
combined. Season with salt and pepper. Top lentil mixture 
with baked eggs. Sprinkle with chives to serve.

INGREDIENTS
½ cup dried French-style 
green lentils

2 bunches broccolini

1 avocado

2 eggs, free range or organic 

2 tablespoons pepitas 
(pumpkin seed kernels)

2 tablespoons Cobram Estate Light 
Extra Virgin Olive Oil 

2 tablespoons lemon juice

1 teaspoon pure floral honey 

½ teaspoon Dijon mustard

2 cups baby spinach leaves 

1 teaspoon finely chopped 
fresh chives

DR JOANNA MCMILLAN’S
GREEN BREKKIE BOWL
PREP TIME: 20 minutes COOKING TIME: 20 minutes SERVES: 2



PICTURED: BBQ LIME SALMON WITH AVOCADO AND MANGO SALSA

LUNCH
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METHOD
1. Pre heat oven to 200°C.

2. In a mixing bowl, whisk together the seven eggs, yoghurt, 
peas, mint and season with salt and pepper, set aside.

3. Then on the stove, heat up an oven safe skillet that 
holds around 1.5L. Add in Cobram Estate Classic 
Extra Virgin Olive Oil, garlic and the red onion and sauté 
for a couple of minutes. Add in the egg mixture and stir 
and cook for 12 to 15 minutes on a lower heat until nearly 
cooked through.

4. Then place in the oven or under the grill, for a further 
15 minutes until golden.

5. Top with fresh mint, grated parmesan, a generous 
drizzle of Cobram Estate Classic Extra Virgin Olive Oil, 
plus fresh sliced zucchini.

INGREDIENTS
2 tablespoons Cobram Estate Classic 
Extra Virgin Olive Oil

2 medium zucchinis, thinly sliced

¹/³ cup of mint

1 small red onion, thinly sliced

1 cup of peas

2 cloves of garlic, finely diced

1 cup of natural yoghurt

7 free range eggs

50g grated parmesan

Cobram Estate Classic Extra Virgin 
Olive Oil, to serve

Salt and pepper

PREP TIME: 30 minutes COOKING TIME: 30 minutes SERVES: 4

ZUCCHINI SPRINGTIME
FRITTATA

LUNCH
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METHOD
1. Heat a large pot over medium heat. Add in the onion,  

leek and garlic and sauté in Cobram Estate Extra Virgin 
Olive Oil for 5 minutes until softened.

2. Add in carrots and celery and sauté for another 5 minutes.

3. Pour in vegetable stock and tinned tomato. 
Cover and bring to a simmer.

4. Add in kidney beans and simmer for 20 minutes, covered.

5. Bring to the boil and add in pasta, kale and zucchini. 
Reduce heat and simmer for 8 minutes uncovered.

6. Serve with crusty sourdough bread and extra 
Cobram Estate Extra Virgin Olive Oil for dipping.

Recipe thanks to our friend, Balanced Body Nutrition

INGREDIENTS
1 medium brown onion, diced

1 small leek, sliced

3 cloves garlic, finely chopped

2 small carrots, diced

2 celery stalks, diced

4 tablespoons Cobram Estate 
Robust Extra Virgin Olive Oil, 
plus extra for serving

1 tin diced tomato

2 litres vegetable stock

1 tin red kidney beans, 
rinsed and drained

1 zucchini, diced

1 cup Tuscan kale, chopped

100g wholemeal or quinoa pasta

Crusty sourdough, to serve

PREP TIME: 15 minutes COOKING TIME: 30 minutes SERVES: 5

LUNCH

MINESTRONE 
SOUP
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LUNCH

BBQ LIME SALMON WITH 
AVOCADO AND MANGO SALSA
PREP TIME: 30 minutes COOKING TIME: 30 minutes SERVES: 4

METHOD
1. For the salsa, dice mango, capsicum, red onion,  

avocado and coriander then combine in a large bowl. 
Top with Cobram Estate Classic Extra Virgin Olive Oil, 
lime juice and coconut water. Toss until well combined, 
place in fridge until salmon is ready.

2. First marinate the salmon, place salmon in shallow 
baking dish, whisking Cobram Estate Classic 
Extra Virgin Olive Oil, lime, garlic and salt and pepper in 
a bowl. Pour over salmon, cover and allow to sit in 
the fridge for 30 minutes.

3. Heat up grill or BBQ, and brush with Cobram Estate 
Classic Extra Virgin Olive Oil, place salmon on grill, 
and cook for 3 minutes per side.

4. Plate up salmon with mango salsa and serve.

INGREDIENTS
LIME SALMON

4 salmon fillets

3 tablespoons of Cobram Estate 
Classic Extra Virgin Olive Oil, 
plus more for grilling

3 tablespoons lime juice

1 garlic clove, crushed

Salt and pepper

SALSA

1 large mango, peeled and diced

½ a large red capsicum

¼ cup of coriander

1 small red onion

1 large avocado

2 tablespoons Cobram Estate Classic 
Extra Virgin Olive Oil

Juice of 1 lime

1 tablespoon of coconut water
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METHOD
1. First make the pesto by combining watercress, dill, garlic, 

almonds and cheese into a small food processor. Whiz 
until well combined, before drizzling in Cobram Estate 
Classic Extra Virgin Olive Oil to loosen up the paste. 
Add in the lemon juice and zest, along with the salt and 
pepper to combine and set aside.

2. With the chicken breast, drizzle with Cobram Estate 
Classic Extra Virgin Olive Oil, season with salt and 
pepper and cook at 180° on a lined baking tray for 20 
minutes. Once it’s cooked through remove from oven and 
cover until pasta is ready.

3. Cook the pasta by boiling a big pot of water and cook 
until al dente. Drain pasta but reserve a small amount 
of the water.

4. To the pasta, add the pesto as well as the reserved 
water. Slice up the chicken breast and add this in too. 
Stir well to combine. Serve with an extra drizzle of 
Cobram Estate Classic Extra Virgin Olive Oil and a 
sprinkle of chopped almonds.

INGREDIENTS
1 packet of trofie pasta or 
another small shape

1 large chicken breast

Cobram Estate Classic 
Extra Virgin Olive Oil to serve

PESTO

100g watercress

1 handful of dill

1 garlic clove, finely diced

6 tablespoons Cobram Estate Classic 
Extra Virgin Olive Oil

50g roasted almonds, 
plus some for garnish

75g of grated parmesan or pecorino

Zest of a lemon and ½ the juice

Salt and pepper

PREP TIME: 10 minutes COOKING TIME: 10 minutes SERVES: 4

WATERCRESS PESTO 
PASTA WITH CHICKEN

LUNCH



PICTURED: RICOTTA GNOCCHI WITH BURNT SAGE & WALNUTS

DINNER
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DINNER

VEGETARIAN 
LASAGNE
PREP TIME: 15 minutes COOKING TIME: 105 minutes SERVES: 4

METHOD
1. First in a large heavy-set pan, heat Cobram Estate 

Extra Virgin Olive Oil before adding in the garlic, diced carrot, 
zucchini, onion, mushrooms, leek and vegetable stock. Season. 
Cook for 15 minutes to allow to cook through before adding in 
baby spinach. Cook until spinach has wilted. Take off heat, 
remove a quarter of the mixture and blend until smooth, spoon 
mix back through the whole diced vegetables and set aside.

2. Next make the tomato sauce, by heating Cobram Estate 
Extra Virgin Olive Oil in a saucepan first, add can of 
tomatoes and cook for a few minutes before adding garlic 
and the halved cherry tomatoes. Cook for 8-10 minutes on a 
low heat. Remove from heat and stir through chopped basil. 
Set aside.

3. To make béchamel sauce, combine flour and butter in a 
cold saucepan over a low heat. Whisk until it starts to brown. 
Slowly add milk, whisking constantly until smooth. Season 
and remove from heat.

4. To assemble the lasagne, first spoon some of the tomato 
sauce on the bottom of a rectangle lasagne dish, then top 
with 3 sheets of lasagne, cut down if need be. Then place half 
the vegetable mix followed by tomato sauce, followed by some 
béchamel followed by more lasagne sheets, repeat to use up 
the remaining vegetable mixture. Finish with a final layer of 
lasagne sheets, and the rest of the cheese sauce. 
Sprinkle with mozzarella and grated parmesan.

5. Bake for 35 minutes or until the pasta has softened 
and the top is golden and bubbling. Stand for 5 minutes 
before serving.

INGREDIENTS
300g fresh Lasagne Sheets
1 cup Mozzarella
½ cup parmesan cheese, grated

FILLING
3 tablespoons Cobram Estate 
Robust Extra Virgin Olive Oil
2 cloves garlic
3 large carrots, diced
1 cup mushrooms, diced
1 red capsicum
1 zucchini, diced
1 onion, diced
1 leek, diced
3 cups baby spinach
Half cup of vegetable stock
Salt and pepper to season

TOMATO SAUCE
1 can diced tomatoes
2 tablespoons Cobram Estate Robust 
Extra Virgin Olive Oil
2 cloves of garlic
¼ cup basil, chopped
½ punnet cherry tomatoes, halved

BÉCHAMEL SAUCE
120g butter
90g flour
4 cups milk, at room temperature
salt and pepper, to season
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DINNER

DUKKAH CRUMBED 
CHICKEN
PREP TIME: 40 minutes COOKING TIME: 15 minutes SERVES: 4

METHOD
1. First take the chicken, and using a meat tenderiser, 

slightly flatten each breast.

2. Place flour, salt and pepper in a medium bowl, whisk 
eggs and milk in another bowl and dukkah and quinoa 
flakes in a third. One piece at a time dust chicken with 
flour, followed by the egg and milk mix, and finally in the 
dukkah, pressing to ensure mixture sticks. Once coated 
cover and place in fridge for an hour.

3. Remove from fridge, and heat Cobram Estate Classic 
Extra Virgin Olive Oil in a large fry pan over a medium 
heat. Cook 2 schnitzels at a time for 5-7 minutes each 
side, until golden and cooked through.

4. Serve with blanched green beans and watercress.

INGREDIENTS
4 chicken breasts, slightly flattened

2 cups plain flour

100g dukkah

2 cups quinoa flakes

2 free range eggs, whisked

¼ cup milk

½ cup Cobram Estate Classic 
Extra Virgin Olive Oil, for shallow frying

Salt and pepper

Green beans and watercress, to serve

DINNER

SPAGHETTI 
AGLIO E OLIO
PREP TIME: 10 minutes COOKING TIME: 15 minutes SERVES: 4

METHOD
1. Heat a medium sized saucepan with water and salt. 

Once the water comes to the boil, add the spaghetti and 
cook as per packet instructions.

2. Meanwhile, combine Cobram Estate Extra Virgin 
Olive Oil, garlic, chilli and anchovy fillets in a large 
saucepan and cook for 1-2 minutes.

3. When spaghetti is cooked, drain and add to the saucepan 
with the Cobram Estate Extra Virgin Olive Oil and garlic 
mixture. Toss to combine.

4. To serve, drizzle spaghetti with a little more 
Cobram Estate Extra Virgin Olive Oil, and sprinkle 
with parsley and parmesan cheese.

INGREDIENTS
375g spaghetti, uncooked

¼ cup Cobram Estate 
Extra Virgin Olive Oil

1 clove garlic, crushed

1 red chilli, chopped

3 anchovy fillets (optional)

Parsley & parmesan, to serve

Recipe thanks to Balance by Monica 
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DINNER

RICOTTA GNOCCHI WITH
BURNT SAGE & WALNUTS
PREP TIME: 30 minutes COOKING TIME: 40 minutes SERVES: 6

METHOD
1. Spread half the flour on to work bench in a rough circle, 

crumble ricotta on top. Sprinkle over salt and nutmeg.

2. Gently gather ricotta into a mound, picking up flour with 
it. Make a well in the middle and add the egg. Use a fork 
to work the egg carefully in to the flour and ricotta, until 
it has become a rough dough.

3. Gently knead the dough, adding more flour as needed 
until you have a smooth dough. Once smooth, wrap in 
cling wrap and place in fridge for at least an hour.

4. After dough is rested, lightly dust work bench with flour; 
have a lightly floured tray close by also. Unwrap dough 
and shape in to a 2.5cm thick circle, then divide this 
into quarters.

5. Roll the quarters in to a 1.5cm thick log, and then cut 
them into 2.5cm pieces: place on the tray. Continue with 
remaining dough.

6. To cook, bring a large pot of water to boiling, and drop in 
gnocchi; cook for around two minutes. This will need to be 
done in batches.

7. While the gnocchi are cooking, heat Cobram Estate 
Robust Extra Virgin Olive Oil in a large fry pan on a 
medium heat, once hot add in sage leaves and allow 
them to sizzle for a couple of minutes. Turn down heat; 
add garlic.

8. As the gnocchi becomes ready, transfer it into the fry pan 
with the oil and sage.

9. Continue until all gnocchi is added and well coated, 
add in chopped walnuts and serve with a shaving of 
parmesan cheese.

INGREDIENTS
RICOTTA GNOCCHI
150g pasta flour (tipo 00)

500g strained ricotta

1 teaspoon sea salt

1 teaspoon nutmeg

1 free range egg

SAUCE
¼ cup Cobram Estate Robust 
Extra Virgin Olive Oil

8 fresh sage leaves

1 clove garlic, diced

10 walnuts, chopped

Parmesan, to serve



PICTURED: SPICED PEAR & ALMOND CAKE

DESSERT
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DESSERT

SPICED PEAR 
& ALMOND CAKE
PREP TIME: 30 minutes COOKING TIME: 60 minutes SERVES: 8

METHOD
1. Preheat oven to 180°C, line a 9-inch spring form 

cake tin with baking paper.

2. Beat eggs, sugar and vanilla until thick and pale; 
add lemon and Cobram Estate Light Extra Virgin 
Olive Oil, beat until well combined. Add almond meal 
and sift in flour, baking powder, a pinch of salt and 
spices, cardamom, ginger and cinnamon. Core and thinly 
slice pears and fold them in to the mixture.

3. Transfer to prepared cake tin, scatter with sliced almonds 
over the top; bake for 60 minutes, or until a skewer comes 
out clean.

4. Cool in tin for 10 minutes, before transferring to cool 
on wire rack. Dust with icing sugar and serve.

INGREDIENTS
4 free range eggs

²/³ cup raw sugar

1 teaspoon vanilla extract

Zest of 1 lemon

¹/³ cup Cobram Estate Light  
Extra Virgin Olive Oil

2 ¾ cups almond meal

¹/³ cup plain flour

1 teaspoon baking powder

Pinch of salt

1 teaspoon ground cardamom

1 teaspoon ground ginger

1 teaspoon ground cinnamon

2 pears

¹/³ cup sliced almonds

Icing sugar to dust

DESSERT

EXTRA VIRGIN OLIVE OIL 
CHOCOLATE BROWNIES
PREP TIME: 10 minutes COOKING TIME: 30 minutes SERVES: 15

METHOD
1. Preheat oven to 160°C fan forced. Grease base and sides 

of a 30cm x 20cm lamington tin with Cobram Estate Light 
Extra Virgin Olive Oil spray. Line base and sides with 
baking paper.

2. Put eggs into the bowl of an electric mixer and beat 
with whisk attachment on high speed for about 3 minutes 
or until thick and pale. Gradually add sugar, beating 
constantly for about 5 minutes or until a thick and 
glossy mixture forms.

3. Sift flour and cocoa into egg mixture, pour in melted 
chocolate and Cobram Estate Light Extra Virgin Olive Oil 
and using a whisk, gently stir to combine. Pour into 
prepared tin and bake for 30 minutes or until a crust 
forms on top, but the centre is still moist. Set aside to 
cool to room temperature before removing from tin.

4. Cut into pieces. Dust with icing sugar (optional). Serve.

INGREDIENTS
Cobram Estate Light Extra Virgin 
Olive Oil spray, for greasing

4 free range eggs

1 ¾ cups caster sugar

1 cup plain flour

½ cup cocoa powder

250g dark chocolate, melted

¾ cup Cobram Estate Light 
Extra Virgin Olive Oil

Icing sugar mixture, to dust (optional)
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VEGAN CHOCOLATE-COCONUT
AND PASSIONFRUIT SLICE
PREP TIME: 30 minutes COOKING TIME: 30 minutes  SERVES: 6 
RESTING TIME: 2 hours

METHOD
1. First, line a 23 x 33cm pan with baking paper. 

For the bottom layer, microwave the maple syrup and the 
nut butter together, in a large bowl combine the melted 
maple and the quinoa puffs. Mix until all the puffs are 
well coated. Press into the bottom of the lined pan and 
place in fridge to set for at least an hour.

2. Meanwhile, melt the chocolate in a glass bowl over warm 
water on medium heat until melted. Whisk in nut butter, 
Cobram Estate Extra Virgin Olive Oil and continue to 
stir until the chocolate becomes smooth and glossy. Pour 
chocolate on top of the quinoa puff and tilt the pan back 
and forth to evenly coat the bottom. Freeze for 1 hour to 
set the chocolate.

3. For the final layer, add the coconut cream, coconut flakes, 
Cobram Estate Light Extra Virgin Olive Oil, maple syrup, 
vanilla extract, and agar-agar to a saucepan and 
bring to the boil to activate the agar-agar whisking 
occasionally. Simmer for a further few minutes before 
allowing to cool slightly. Pour this on top of the 
chocolate and spread out evenly.

4. Return to the fridge to set completely. Before topping with 
fresh passionfruit pulp.

INGREDIENTS
CRUST
3 cups puffed quinoa

50ml maple syrup

100g nut butter

CHOCOLATE LAYER
30g nut butter

¼ cup Cobram Estate Light 
Extra Virgin Olive Oil

1 cup of 75% dark chocolate

COCONUT LAYER
2 cans of coconut cream

½ cup of coconut flakes

¼ cup of Cobram Estate Light Extra 
Virgin Olive Oil

¼ cup of maple syrup

1 teaspoon vanilla extract

7g of agar-agar

6 fresh passionfruits

DESSERT



PICTURED: HEALTHY APRICOT BLISS BALLS

SNACKS
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SNACKS

POWER FRUIT 
MUESLI BARS
PREP TIME: 10 minutes COOKING TIME: 40 minutes SERVES: 6

METHOD
1. Preheat oven to 180°C and line a slice tray with 

baking paper.

2. Combine the oats, puffed rice, flour, coconut, dried fruit 
and vanilla extract in a bowl and mix.

3. In a small saucepan over low heat, melt the honey. 
Then, add melted honey and Cobram Estate Extra Virgin 
Olive Oil to the puffed rice mixture and stir until well 
combined (note: add water or extra virgin olive oil if 
mixture is too dry).

4. Spoon mixture into prepared tray and press mixture using 
a spoon to even the surface.

5. Bake for 30 - 40 minutes, or until lightly golden. Allow to 
cool completely in pan. Turn out and cut into rectangular 
bars to serve in the lunchbox. 

INGREDIENTS
1 cup oats

1 cup puffed rice

¹/³ cup wholemeal self-raising flour

¼ cup coconut, desiccated

¼ cup dates, finely chopped

¼ cup dried apricots, finely chopped

¼ cup sultanas, finely chopped

1 teaspoon vanilla extract

¼ cup Cobram Estate 
Extra Virgin Olive Oil 

¾ cup honey

Recipe from our friends at The Biting Truth
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SNACKS

HEALTHY APRICOT 
BLISS BALLS
PREP TIME: 20 minutes COOKING TIME: 120 minutes SERVES: 2

METHOD
1. Place apricots, macadamia nuts, chia seeds, 

Cobram Estate Light Extra Virgin Olive Oil and 
¹/³ cup of coconut and lemon zest in a food processor. 
Process until it is finely chopped. Add in water and 
process until it forms a sticky mixture.

2. Place remaining coconut into a dry fry pan and lightly 
toast, then place on a plate. Roll apricot mixture into 
small balls, use a tablespoon to keep the amount 
consistent. Roll in toasted coconut mixture. 
Place in container and refrigerate for 2 hours to firm.

INGREDIENTS
1 ½ tablespoons Cobram Estate Light 
Extra Virgin Olive Oil

1 cup dried apricots, chopped

1 cup macadamia nuts

2 tablespoons white chia seeds

1 teaspoon lemon zest

²/³ cup desiccated coconut

1 tablespoon water

SNACKS

FLAVOURED 
ROASTED CHICKPEAS
PREP TIME: 10 minutes COOKING TIME: 30 minutes SERVES: 5

METHOD
1. Preheat oven to 180°C

2. Open the cans of chickpeas and strain into a sieve. 
Rinse thoroughly with water and place on a clean towel 
to pat dry.

3. Add to a medium-sized bowl along with the 
Cobram Estate Extra Virgin Olive Oil, salt, spices, 
and herbs of your choice. Toss well and spoon onto a 
lined baking tray.

4. Bake for 30 minutes turning every 10 minutes to allow 
the chickpeas to crisp up.

5. Remove and allow to cool.

INGREDIENTS
2 cans of chickpeas, 
rinsed and drained

3 tablespoons Cobram Estate 
Extra Virgin Olive Oil

1 tablespoon coriander

1 teaspoon garam masala

1 tablespoon paprika 
or finely chopped chilli

2 tablespoons cumin seeds

Pepper to taste

Salt to taste Recipe from our friends at The Biting Truth



cobramestate.com.au

/CobramEstate          @cobramestate 


