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Fresh from the garden: gariic, lemon, mint, snow peas, sugar snap peas

=p green peas add a colourful and textural flourish to this elassic combination of mint and feta.
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! Equipment: Ingredients:
medium saucepan 1 larze bandful of sugar snap peas e
colander 1 large handful of snow peas
! clean tea towel 1 Lowater !
; chopping board 1 cdlove gaddic
{ o couk’s knife 1 kap salt
metric measuring spoons 2 thap lemon juice
and cups 1 tap haney
mortar and pestie Ya cup extra-virgin olive oil for dressing
whisk 1 small bunch of mint, finely chopped
mixing bowls — 1 medium, 1 large salt and pepper, to taste
mixing spoon 100 £ feta

serving platter

What to do:

1. Prepare all of the ingredients hased un the instructions in the ingredients list.

2. Wash and de-string all the pea pods.

3- Bring 1 Lwater to boil in the sawcepan and blanch peas fur 30 seconds, Draln and
leave in a colander to cool.

4. To make the dressing. mash gardie and salt with the mortar and pestle, place into
the medium bowl then add lemon juice and huney and whisk in olive oil.

5. Place cooled pea pods and mint in the mixing bowl and mix through carefully.

6. Add 34 of the dressing to the salad and toss,

7. Season to taste.

8, Place salad on your serving platter, crumble feta over the top and drizzle over the
refaining dressing,
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