


Finallyéa pasta sauce you can feel good about feeding your loved ones, by 

introducing the LeggoôsORGANIC Sauce range in your cooking repertoire.  

Healthy cooking starts with our sauces. This recipe compilation will inspire you 

to create delicious and nutritious dishes. 

Every delicious recipe has its nutritional benefits identified with its own tailored 

nutrition stamp, making healthier eating easier than ever before. 

Recipe contains at least 2+ serves of cooked 

vegetables per serve of the recipe, as per Australian 

Dietary Guidelines i.e. recipe contains at least 150g 

vegetables. 

. 

Recipe is suitable for lacto-ovo vegetarians. Recipe 

contains no animal based meat products (i.e. No 

meat, poultry, fish or seafood) but may contain dairy 

(non-animal rennet), honey and egg ingredients. 

Recipe contains no animal derived ingredients or 

products (including but not limited to: no meat, poultry, 

fish or seafood, eggs, all dairy products, honey, 

condiments containing meat or seafood derivatives etc.).

Recipe contains a plant based source of protein e.g. 

legumes/beans, tofu, plant based meat product (soy or 

non-soy based).

Recipe contains ingredients that are lower in carbohydrates vs 

reference carbohydrate products.

Recipe contains any type of seafood, which is a 

source of healthy omega-3 fats. 

Recipe contains at least 1+ serves of protein as per Australian 

Dietary Guidelines and contains at least 10g protein per serve.



INGREDIENTS PREPARATION

PREP COOK SERVES

1. Heat oil in a saucepan over a medium 

heat. Add celery, capsicum, chick peas, 

smoked paprika and saute for 5 minutes or 

until vegetables are softened.

2. Add garlic and cook for a further minute. 

3. Add Leggoôs Pasta Sauce, stock and 

reduce heat to low, cook for 5 minutes, 

stirring occasionally, adjusting consistency, 

as desired.  

4. Stir in olives, spinach and celery leaves. 

Serve garnished with celery leaves and 

serve with crusty bread on the side.

2 tablespoons extra virgin olive oil

1 stick celery, thinly sliced 

1 green capsicum, chopped

400g can chick peas, rinsed and drained

1 teaspoon smoked paprika

2 cloves garlic, crushed

500g jar LeggoôsOrganic Pasta Sauce -

Tomato & Vegetable

½ cup reduced salt vegetable stock or water

2 tablespoons Sicilian olives, chopped

1 cup baby spinach leaves

2 tablespoons finely chopped celery leaves, 

plus extra for garnish

Wholemeal sourdough bread, for serving

SICILIAN STYLE CHICK PEAS

15 MINS 4

TIP: Use stock to rinse the Leggoôs jar of all the sauce before adding to the chick 

pea mixture.

10 MINS


