
Share your masterpiece to enter into our weekly photo contest! Simply post your delicious pic on   with #HelloFreshAU

Chorizo with Spanish Chickpeas

Red Capsicum

Garlic Baby Spinach Parsley Bread Rolls

Chorizo Sausage Chickpeas Brown Onion Cherry Tomatoes

Our good friends at La Boqueria have been hand crafting these 
authentic mild chorizo sausages for weeks (which have previously won 
at the Sydney Royal Easter Show). You’ll be cooking the chorizo in one 
pot to contain all of the delicious smoky flavours. Going back for seconds 
and licking the plate clean are both highly encouraged!

Pantry Items: Red Wine Vinegar (or Balsamic Vinegar)

level 1
Prep: 10 mins
Cook: 15 mins
Total: 25 mins
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 another recipe

  * Pantry Items

Nutrition per serving

Measuretool
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B
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2P 4P Ingredients
1 2 chorizo sausage, cut into thin discs                                A

1 tin 2 tins chickpeas, drained & rinsed
½ 1 brown onion, sliced

1  punnet 2 punnets cherry tomatoes, halved
1 2 red capsicum, cut into 1 cm pieces

1 clove 2 cloves garlic, peeled & sliced                                                         B                                                  
1 tbs 2 tbs red wine vinegar * (or balsamic vinegar)
1 bag 2 bags baby spinach, washed

1 bunch 2 bunch parsley, finely chopped
2 4 bread rolls, left whole

Did you know? The Spanish love their bread so much that the annual 
consumption per person adds up to 46kg!

Energy 1790 Kj
Protein 25 g
Fat, total 16.4 g
   -saturated 5.3 g
Carbohydrate 36.7 g
   -sugars 6.9 g
Sodium 997 mg

You will need: chopping board, chef’s knife, strainer, medium frying 
pan, spatula and a bowl. 

1 Preheat oven to 200°C/180°C fan forced. 

2 Heat a medium frying pan over a medium-high heat. Add the 
chorizo sausage and cook for 3-4 minutes, turning, or until golden. 
Remove chorizo from the pan and place in a medium bowl, leaving 
any oil behind in the pan. Add the chickpeas to the pan and cook, 
shaking the pan occasionally for 2 minutes or until chickpeas begin to 
brown. Remove chickpeas and place in the bowl with the chorizo. 

3 Place the bread rolls in the oven for 5 minutes, or until warmed 
through and crispy. 

4 Meanwhile, add the brown onion, cherry tomatoes and  
red capsicum to the same pan and cook, stirring, for 3-5 minutes or 
until soft (there should be enough oil in the pan from the chorizo). 
Add the sliced garlic and cook for 1 minute, or until fragrant. Return 
chorizo and chickpeas to the pan with the red wine vinegar. Cook for 
1-2 minutes or until vinegar deglazes the base of the pan. Stir through 
the baby spinach until wilted. Season to taste with salt and pepper. 

5 Divide chorizo and chickpea mixture between bowls and top with 
parsley. Serve with buttered warm bread rolls.


