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Fattoush Salad
  
Season:  autumn
Serves:  32
Recipe source:  adapted from recipetineats.com.au
Fresh from the garden:  lettuce, herbs, pomegranate, radish, spring onion

Notes: if your class requires any gluten free serves, please separate portions before adding croutons. 
 
	Equipment: 
Baking tray
Measuring cups and spoons
Salad spinner
Chopping boards
Knives
Scissors
Large mixing bowl
Small bowl
Serving bowls
Tongs
Jar with lid



  
	Ingredients: 
CRISPY PITA BREAD “CROUTONS”
2 wraps or 1 Lebanese bread
2 tbsp olive oil
Good grind of sea salt
SALAD
5 cups lettuce, cut into large bite size pieces
1 Lebanese cucumber, sliced 
200g cherry tomatoes, halved 
2 spring onions, thinly sliced
3 red radish, thinly  sliced
Handful of mint leaves, large ones torn in half
1 tablespoon roughly chopped parsley
½ pomegranate, seeds removed
DRESSING
1/4 cup extra virgin olive oil
2 tbsp lemon juice
2 tsp pomegranate molasses
1 medium garlic clove, finely grated or crushed using garlic crusher
1 tsp sumac (still worth making without)
1/2 tsp cooking salt / kosher salt



  
WHAT TO DO: 
CRISPY PITA BREAD “CROUTONS”
1. Preheat oven to 200°C fan-forced.
2. Cut wraps into 3cm squares.
3. Pile onto a baking tray, drizzle with olive oil, toss, then sprinkle with salt and toss again.
4. Spread out evenly on the tray. Bake for 5 minutes or until crispy, then cool on the tray before use. 


SALAD:
1. Add dressing ingredients to a jar until shake until well combined.
2. Wash and dry lettuce in the salad spinner. 
3. Slice tomatoes, radish and cucumber (this may be an adult job). Snip spring onion into small pieces. 
4. Tear mint and chop parsley.
5. Remove pomegranate seeds
6. Place the Salad ingredients in a large bowl. Drizzle over half the dressing, toss, then add most of the crispy pita chips. Taste and drizzle with remaining dressing if required and toss again.
7. Transfer into 3 serving bowls, top with remaining crispy pita and serve immediately.

