[image: image3.jpg]




Radish & Citrus Chinese Leaf Salad
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Serves 4-6
Preparation time: 6 minutes

You’ll need:

300g Chinese Leaf, shredded
2 oranges, peeled, quartered and sliced to remove all pith

8 – 10 radishes, trimmed and sliced

2 tbsp orange juice

4 tbsp sunflower oil

Sea salt and freshly ground black pepper 
What to do:

Arrange the orange and radish slices on a bed of Chinese leaf.
Whisk the dressing ingredients together and drizzle over the salad
Please credit www.loveradish.co.uk 
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*Analysis based on recipe serving six

· A great choice for people watching their fat, saturated fat and calorie intake for example people with heart disease or diabetes or anyone who fancies a really refreshing healthy salad!

· The salt content will depend on how much seasoning is added to taste so go easy with the salt grinder

· Helps you get one of your 5-a-day
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