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Purslane Yoghurt Dip
Source  Modified from The Weed Foragers Handbook, Annie Raser Rowland and Adam Grubb.  
From the garden: Purslane and any edible weeds, garlic

	Equipment
Colander, bowls
chopping boards
Mixing spoons
knives – 1 small, 2 large and scissors
tablespoon, teaspoons and measuring cups
Mixing bowl
Serving dish

	Ingredients
· 1 tightly packed cup of washed purslane, stems mostly removed
· 1½ cup good quality, plain yoghurt
· 2 cloves garlic, minced
· 1/4 teaspoon salt
· 1 tablespoon extra-virgin olive oil



What to do
Wash the Purslane well and drain in a colander.
Remove Purslane leaves from the stems.
Dry leaves well in a tea towel.
Measure out 1 cup of leaves, tightly packed.
Chop the purslane leaves into small pieces.
Remove the skin from 2 garlic cloves.
Chop garlic finely and put into a mixing bowl.
Measure out 1 ½ cups of yoghurt.
Measure out ¼ tsp salt.
In the bowl, with the garlic, mix together the yoghurt, oil and salt.
Add the purslane leaves and fold through. 
Put in the refrigerator to chill. 
Serve with your favourite bread, pizza and salad.
ENJOY!
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