


GREEN SALAD

Chef Gary Parsons

Ingredients

SERVES 10 PORTIONS

HS545 Truffle & Balsamic dressing
HBO006 Farrington’s Rapeseed Oil

INO019 Cornish Sea Salt

Asparagus spears, peeled, blanched & refreshed
Courgette Spaghetti

Fresh Peas/ Pods, blanched & refreshed

French Beans, top/tailed, blanched & refreshed
Mange Tout, blanched & refreshed

Curly Endive, picked & washed

Chervil, picked & washed

Pea Shoots

Method

100ml
30ml
58

20
250g
350g
250g
150g
1 head
30g
20g

1. Once all the vegetables are prep and cooked, carefully mix the asparagus,

peas, pods, french beans, mange tout together with the truffle & balsamic

dressing. Arrange on the plate.

2. Dress the curly endive with the mellow yellow and the cornish sea salt,

arrange over the vegetable mix, finish with the chervil & pea shoots.



GREEN SALAD
with asparagus, courgette, green beans, peas, mangetout, curly
endive, chevril and a truffle balsamic dressing






