


SUMMER WALDORF SALAD

Chef Gary Parsons

Ingredients

SERVES 1 PORTION

Salad

EB413 Oxford Blue

Celery, peeled and cut into 3 inch batons -
Blanched and refreshed in cold water.

Flat leaf Parsley, picked, washed and drained
Pea shoots, picked, washed and drained

Granny Smith Apple, using a melon ball scoop to
create small balls and left in lemon juice

Lemon Juice

Sugared Walnuts

IN166 Cornish Sea Salt
Walnuts

Sugar

Water

Method for the Salad

60g
35g

5g
10g
1

5ml

3g

30g
15g
2 tbs

1. Arrange the celery on your plate and add the crumbled Oxford Blue

ontop. Arrange your flat leaf parsley, pea shoots and apple around the plate

and finish with the sugared walnuts.

Method for the Sugared Walnuts
1. Preheat your oven to 185C.

2. Blanch your walnuts in boiling water for 2 minutes. Drain and lay out on

some kitchen towel to dry.

3. Coat the blanched walnuts in the salt and sugar mix and then add to a

non-stick pan with a metal handle and put in the oven for 12 minutes. You

can also use a baking tray here if easier.

4. Check on the walnuts every 2 minutes and stir. Once the sugar starts to

melt, add 2 tablespoons of water and give the walnuts a good coat of the

caramelised sugar.

5. Carefully separate each walnut from each other and leave to cool.









