-
Salad Days

Celebrating fresh New Zealand
grown vegetables

Radish and
cucumber salad .




4

/2 cauliflower, roughly chopped
2 Tbsp canola oil

2 cloves garlic, crushed
| cup chopped fresh parsley

/4 cup chopped fresh mint ‘
2 spring onions, sliced

| Tbsp lemon zest

/4 cup lemon juice

| tsp cracked black pepper
|2 cups diced tomatoes

Place cauliflower in a food processor in small

batches and pulse until it resembles couscous.

2 Tbsp lemon rind

'/4 cup lemon juice

/4 cup light olive oil

| Tbsp sugar

freshly ground black pepper to taste

'/4 cup fresh coriander leaves (optional)

Place in a screw top jar and shake to combine.

| onion, peeled

| clove garlic, peeled
2 Tbsp sugar

2 Tbsp vinegar

2 Tbsp light olive oil

ASIAN FLAVOURS DRESSING

2 medium beetroot

2 handfuls watercress leaves
-2 Tbsp crumbly blue cheese
2 Tbsp French dressing




