Red Apple, Beetroot and Pomegranate Salad with Honey Roasted Seeds

Season: Autumn
Serves: 40 tastes
Fresh from the garden: Pomegranate, beetroot, salad leaves and herbs.
Note: This recipe will be topped with Honey Roasted Seeds- see attached recipe.
	Equipment:
1 large mixing bowl
1 medium mixing bowl
Salad spinner
Glass jar with lid
Large mixing bowl
Chopping boards
Cook’s knife
5 serving bowls


	Ingredients:
2 red apples
2 multicoloured beetroot
Seeds from 1 pomegranate
1 large bowl mixed salad leaves and herbs
Dressing
1/3 cup olive oil
1 tablespoon sherry vinegar
½ teaspoon mustard
1 teaspoon honey
Salt and pepper



What to do:
1. Carefully wash salad leaves. Remove any discoloured pieces and dry in the spinner in small batches to avoid bruising.
2. Put all dressing ingredients in a jar. Make sure the lid is firmly closed and shake until very well combined. Taste and adjust seasoning as necessary.
3. Slice apples thinly and place in a mixing bowl. Pour a little of the dressing over the apple slices to prevent browning.
4. Peel beetroot and slice very thinly. Place in the mixing bowl with the apple slices. Remove seeds from the pomegranate. Place half in the mixing bowl and reserve half to garnish the salad.
5. Toss leaves in the half dressing. Add apple/beetroot/pomegranate to the bowl. Toss again, taste and add more dressing if needed.
6. Spread salad across 4 serving platters and top with roasted seeds and remaining pomegranate.
