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MIXED SALAD WITH HONEY MUSTARD

DRESSING
Season: Spring
From the garden: Lettuce, tomatoes
Type: Side dish
Difficulty: Easy
Country of origin:
Serves: 6 serves or 30 tastes
Source: Andrea Habacht, GTT specialist, Oropi, school
Equipment Ingredients
e Chopping board and knife e A few big handfuls of lettuce leaves
e Salad bowl e 4 medium tomatoes
e Jam jar e 2 tsp honey
e Measuring cups and spoons e 1 tsp mustard
e Lemon juicer e 1 small glove garlic
e Garlic press e 2 tbsp all
e Colander e 1 tbsp lemon juice
e Pinch of salt and pepper




Method

Give the lettuce leaves a wash, but be gently, we don't want to
squash them

Tear the big leaves into smaller pieces and remove any though ribs.
Place leaves in the colander to drain

Cut the tomatoes into wedges

Measure the honey into the jam jar and microwave for 20 secondes
to melt. Then add the mustard, oil, lemon juice, salt and pepper and
squish the peeled garlic through the press into the jar. Put the lid on
the jar and shake to combine

Place the salad leaves and tomatoes into the salad bowl and pour
the dressing over just before serving and mix




