Spring Salad
  
Season:  Spring!
Serves:  40 tastes  
Fresh from the garden:  salad leaves, herbs, edible flowers, avocado, celery, carrots, daikon, snow peas, limes.
Notes: We are microgreens from our aquaponics for this salad along with avocado from Mrs Simpson and limes from Jo.
 
	Equipment: 
Large mixing bowl
Tea towel
Chopping boards
Knives
Small food processor
Spatula
Measuring spoons
Citrus juicer
Garlic crusher
Large spoons
Serving bowls

  
	Ingredients: 
3 large handfuls of microgreens
2 beetroot leaves, torn
2 sticks celery, thinly sliced
Handful snow peas, thinly sliced
2 carrots, thinly sliced
½ daikon, thinly sliced
Edible flowers (red broad bean flowers)
Dressing
½ ripe avocado
3 tablespoons olive oil
3 tablespoons sour cream, optional
2 tablespoons lemon or lime juice
4 tablespoons water
1 small clove garlic, crushed
½ teaspoon salt
½ teaspoon black pepper
Handful fresh herbs eg dill, coriander


  
What to do: 
1. Add microgreens to the large mixing bowl. Wash and dry the beetroot leaves (using a clean tea towel) and tear into bite sized pieces. Add to the mixing bowl.
2. Thinly slice vegetables and add to the bowl.
3. Add all the dressing ingredients to the small food processor. Blitz until well combined. Taste and adjust seasoning as required.
4. Pour over the vegetables and toss gently. Divide between the serving bowls and garnish with edible flowers.
