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Crunchy Raw Beetroot Salad  

with Pear and Feta  
Season: Autumn
Type:  Salad
Difficulty: Easy
Serves: 32 tastes in the classroom or 6 at home
Fresh from the garden: Mint, beetroot,
Recipe source: Jamie Oliver
	Equipment:
* knife

* mixing bowls

* measuring spoons

* chopping board
* serving dishes

* citrus juicer

* vegetable peelers


	Ingredients:
· 3 ½ tablespoons fresh lemon juice

· 7 tablespoons olive oil

· 4 beets, peeled and cut into matchsticks

· 3 pears, peeled, cored, and cut into matchsticks

· Salt and pepper

· 100g feta cheese

· Handful of fresh mint

· Handful of sunflower seeds


What to do:
1. Peel the beetroot and cut into matchsticks.
2. Peel and core the pears and cut into matchsticks.
3.  Pour the lemon juice into a small bowl and slowly whisk in the oil.
4. Toss together the beets and pears in a large bowl.
5.  Pour the lemon dressing on top and mix until thoroughly coated. 
6. Season with salt and pepper to taste.
7. Add the mint, sunflower seeds, and crumble on the feta. 
8. Serve
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