


BEETROOT & CUCUMBER SALAD WITH

DILL & HERB DIJON DRESSING
Chef Gary Parsons

Ingredients SERVES 4 PORTIONS

HS725 Harvey & Brockless Kitchen Herb Dijon Dressing  30ml

INO019 Cornish Sea Salt 2g
Cooked Beetroot, cut into cubes 300g
Cucumber, peeled, halved, deseeded and cut at a angle 1 large
Red Onion, peeled, cut in half and sliced 1 onion
Dill, picked and chopped 20g
Flat Parsley, picked and washed 20g
Nigella Seeds 1 tsp
Red Cos Lettuce, washed and torn into large pieces 1 head
Cracked Black Pepper

Method

1. Combine all the ingredients in a large bowl.
2. Pour in the herb dijon dressing, mix well, season with salt and pepper.

3. Then serve the salad in a bowl of your choice.



BEETROOT & CUCUMBER SALAD
With Dill and Harvey and Brockless Kitchen Herby Dijon Dressing






