


TEMPUS KING PETER HAM, GRETA AND
PEAR SALAD

Chef Gary Parsons

Ingredients SERVES 4 PORTIONS
EC342 Greta, drained & broken into chunks 80g

CA711 Tempus king peter ham 12 slices

CP307 Northumbertland wild honey added pollen 10g

Dried Chilli Flakes 3g

Lambs Tongue Lettuce, washed & dried 10g

Conference Pear 1 whole pear

Lemon, zested & juice 1 whole lemon
Method

1. Using a sharpe kinife, slice the pear into very thin slices, brush with the
lemon juice.

2. Place on the plate. Arrange three slices of the King Peter Ham over the pear.

3. Add the chunks of Greta, sprinkle over the chilli flakes and the lemon zest,

place the lambs tongue around and drizzle with the Honey.



KING PETER HAM,GRETA & PEAR SALAD
with Northumberland Honey






