[image: ]Beetroot and Melon Salad
Recipe source: modified from https://www.liveandtaste.com/honeydew-beetroot-feta-salad/ 
Fresh from the garden: honeydew melon, beetroot, spring onions,
	Equipment
2  mixing bowls
Measuring spoons and cups
Measuring jugs
Wooden spoon
Knife
Foil and baking dish
Frypan
Melon baller
Lemon juicer
Jar
Serving platers

	Ingredients
For the salad:
1 kg beetroot, peeled and cut into 8 pieces, (or 5 small-medium beetroots)
1-2 tbsp olive oil
1 tsp cayenne pepper
10-20 mint leaves
½ honeydew, cubed, 
2 spring onions, thinly sliced
1 cup feta crumbled (if using)
2 tbsp roasted pepitas/ sunflower kernels
salt and pepper to taste
For the dressing:
1½ tbsp olive oil
1 tbsp Apple cider vinegar
2 tbsp fresh squeezed lime/lemon
1 tsp honey
Salt and pepper 


What to do  
For the Salad
Preheat the oven 195C (fan).
Peel and cut each beetroot into 8 wedges and arrange in a large roasting pan.
Coat them with 1 Tbsp of olive oil using a brush. Season well with 1 tsp cayenne pepper, salt and black pepper.
Roast for 40 minutes or until glazed (mixing from time to time).
Roast the pumpkin seeds/sunflower kernels in a pan for 2 to 4 min. Set aside.
Let the beetroot wedges cool down and refrigerate them until fully cold.
Scoop out or cube the honeydew melon. Place in the fridge to be chilled.
Slice shallots very thinly. Set aside.
Chop the mint leaves into small pieces.
If using feta, use a fork to break up the feta into small pieces (1 cup). 
Plate up the salad
Chop the cooled beetroot wedges into smaller pieces and add to the serving bowl.
Then add the honeydew pieces on top of the beetroot wedges.
Sprinkle over the crumbled feta (if using), spring onions, mint leaves, and sunflower kernels or pepitas.
Drizzle with the dressing and serve immediately.
Enjoy!
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