
KANGAROO KOFTA WITH WARRIGAL GREENS, 
BEETROOT AND FETA

SERVES
4

PREP TIME
30 mins

COOK TIME
10 mins

INGREDIENTS
13

DIFFICULTY
Capable Cook

Credit: (N/A)

Jill Dupleix
Food writer
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Rich, lean kangaroo meat lends itself to the warmth of peppery spices 
and the clean heat of the grill or a hot frypan, making this a healthy 
dinner option.

INGREDIENTS

2 small beetroots, peeled, thinly sliced 

1/3 cup (80ml) olive oil, plus extra to drizzle 

1 small onion 

600g kangaroo mince (see Notes) 

1 tsp ground cumin 

1 tsp ground coriander 

2 tbs finely chopped mint 

2 tsp dried native pepperberry (see Notes), ground 

150g warrigal greens (see Notes) or baby spinach leaves 

1 tsp whole black peppercorns, crushed 

1/2 bunch each flat-leaf parsley and mint, leaves picked 

100g full cream fetta, crumbled 

Lemon wedges, to serve 

METHOD

○1 Preheat oven to 180C. Place beetroot on a baking tray, brush 

with 2 tbs oil and season with salt. Bake, turning halfway, for 15 

minutes or until just crisp.
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○2 For the kofta, grate the onion and drain on paper towel to 

remove excess liquid. Combine the onion, kangaroo mince, 

cumin, coriander, mint and 1 tsp pepperberry in a bowl, then 

season with salt. Use your hands to mix well. Roll heaped 

tablespoonfuls of the mince into 12 even-sized logs, then flatten 

slightly, cover and chill for 30 minutes to firm up.

○3 Heat a chargrill or frypan over medium heat. Brush koftas with 

remaining 2 tbs oil and cook, turning, for 7 minutes until browned 

or cooked to your liking.

○4 Place the warrigal greens in a saucepan of simmering salted 

water and cook for 1 minute or until just wilted, then drain.

○5 Mix the black pepper with the remaining 1 tsp pepperberry.

○6 For the salad, combine the warrigal greens, parsley and mint, and 

divide among 4 plates. Top with beetroot, feta and kofta, then 

sprinkle with pepper mixture, drizzle with extra oil and serve 

with lemon wedges.

DELICIOUS TEAM PICK ○-
We used Woolworths Select Ground Cumin 30g which is available from 

Woolworths stores nationally and online now. 

NOTES ○-
Native pepperberry: the berries and aromatic leaves of this native add brilliant 

flavour to everyday cooking. Warrigal greens: these plump green leaves are 

similar to spinach, but must be blanched before eating. Kangaroo is available 

from selected supermarkets and butchers. Fresh native greens are available 

from outbackpride.com.au, snowyriverstation.com.au and 
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flowerdalefarm.com.au. Herbs and oils are available online from 

essentialingredient.com.au, cherikoff.net and herbies.com.au   

NUTRITION PER SERVE ○+
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TIM TAM TARTS WITH RASPBERRIES

Arnott's are in trouble again for messing with their cult classic, the Tim 
Tam. So in honour of all things good and true, we've come up with a 
classic of our own.

MAKES
4

PREP TIME
40 mins

COOK TIME
15 mins

INGREDIENTS
7

DIFFICULTY
Capable Cook

Tim Tam tarts with raspberries

Credit: Mark O'Meara
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INGREDIENTS

200g pkt Tim Tams 

30g unsalted butter, melted, cooled 

200ml pure (thin) cream 

200g dark chocolate, chopped 

1 teaspoon vanilla extract 

2 egg yolks 

Raspberries, cocoa and vanilla ice cream, to serve 

METHOD

○1 Grease four 8cm loose-bottomed tart pans. Place Tim Tams in a 

food processor and whiz to fine crumbs. Remove 3 tablespoons 

for the soil and set aside. Add melted butter to the processor and 

pulse to combine. Press crumb mixture into the base and sides of 

the prepared pans and chill for 15 minutes.

○2 Preheat the oven to 160°C.

○3 Place cream in a pan over low heat and bring to just below boiling 

point. Remove from heat. Add chocolate and stand for 1 minute 

to melt a little, then stir until smooth. Cool chocolate mixture, 

then add vanilla and yolks and stir to combine. Pour chocolate 

filling into tart cases. Bake for 15 minutes or until just set. Cool 

tarts completely in the pans.

○4 When ready to serve, remove tarts from the pans, then top with 

berries and dust with cocoa. Serve with vanilla ice cream and Tim 

Tam soil.
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DELICIOUS TEAM PICK ○-
We used Woolworths Select Dark Chocolate 200g which is available from 

Woolworths stores nationally and online now. 
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