


PLANT-BASED BURRATA WITH
BEETROOT & ROCKET SALAD

Chef Gary Parsons

Ingredients SERVES 1
VE004 Julienne Bruno Burrella 1 ball
HS001 Harvey & Brockless Kitchen

Pomegranate & Beetroot Dressing 15ml
DA105 Dell’ami Arbequina Olive Oil 5ml
IN165 Cornish Sea Salt 0.5g
Beetroot, grated and cooked 20g
Rocket, washed and dried 5g

Black Pepper, cracked 0.5g
Method

1. Add the grated beetroot into a bowl and pour 10ml of the pomegranate and

beetroot dressing and give it a good mix, season well with salt and pepper.

2. Caretully remove the burrella from the pot and with a large spoon and place it
onto a cloth to dry.

3. Spoon the beetroot onto a plate and place the burrella on top, with some rocket.
Finish off with drizzling the rest of the pomegranate and beetroot dressing and olive
oil.









