


SPRING SALAD WITH ASPARAGUS, BROAD BEANS

AND SESAME MISO DRESSING
Chef Gary Parsons

Ingredients SERVES 4 PORTIONS

HS532 Harvey & Brockless Kitchen Sesame Miso Dressing  50ml

INO019 Cornish Sea Salt 5g
Asparagus, trimmed, blanched and cut at an angle 350¢g
Green Beans, trimmed and blanched 200g
Broad Beans, blanched and shelled 300g
Baby Spinach, washed and dried 50g
Banana Shallot, peeled and cut into thin rings 20g

Red Chilly, finely sliced I medium
White Sesame Seeds, toasted 1 thsp
Nigella Seeds 1 tsp
Method

1. Place all of prepared vegetables in a bowl, then add the remaining ingredients.

2. Pour in the Harvey & Brockless Kitchen Sesame Miso dressing, carefully mix
together.

3. Season with cornish sea salt.









