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Radish, Feta and Baby Leaves Salad
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Serves 4
Preparation time: 10 minutes 
You’ll need:

2 tbsp olive oil

2 tbsp red wine vinegar

1 shallot, finely sliced

20 French breakfast radishes

½ bag lambs lettuce

½ bag Chard & Spinach salad or ½ bag of Red Leaf salad

150g feta cheese, crumbled into chunks

What to do:

Combine the oil, vinegar and shallot and season with salt and pepper. Quarter the radishes and toss with the lambs lettuce and Chard & Spinach or Red Leaf salad leaves.

In a large salad bowl toss the vegetables with the dressing then scatter over the feta.
Notes:
Great on its own as a salad or stuffed into a pitta
Please credit www.loveradish.co.uk 
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· This recipe is suitable as an occasional choice for people who are aiming to cut down on fat and calories in their diet e.g. people who generally wish to eat more healthily, the feta cheese keeps the saturates high but maybe just include a bit less

· A good way to get one of your ‘5-a-day’
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www.loveradish.co.uk
For further information please contact Pam Lloyd PR


                                            melita@pamlloyd.com; 0117 989 2565

