Salad of roast and pickled beetroots, whipped goat’s cheese, sticky walnuts, spiced pumpkin seeds

AT HO ME

Salad of roast and pickled beetroots
whipped goat’s cheese, sticky walnuts, spiced pumpkin seeds

ROAST B E E TROOT

Beetroot

PI C KLE D B E E TR O OT
Sulphites

Beetroot, white wine vinegar, water, sugar,
salt

B ALSAM IC D R E S S I N G

Balsamic vinegar, olive oil

Sulphites

WH IP P E D GOAT ’S
CH E E SE

Goat’s cheese, cream, nutmeg, salt, pepper

Milk/Dairy

ST ICKY WALN U T S

Walnuts, sugar, salt, vegetable oil

Nuts, Soy

SPI C E D P U M P KIN
SEE DS
Soy, Sulphites
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Pumpkin seeds, salt, harissa paste (red
chilli, chipotle chilli, urfa chilli, cumin seeds,
caraway seeds, garlic moscatel vinegar,
salt, preserved lemon rind, lemon juice,
vegetable oil)

Please read the full method before starting to cook, every attempt has been made to make this process as simple as
possible but a little foresight in the recipe will help you achieve the best results.

1. Empty the roasted beetroots into a mixing bowl and dress with the balsamic dressing. Season this with a little
salt and leave the beetroots to sit in the bowl for 10 minutes.
2. Whilst the roast beetroots are sitting in their dressing, prepare the pickled beetroot by straining them away from
the pickling liquor and placing them onto a little kitchen roll if you have it.
3. Now to plate. Using a spoon, scoop the roast beetroot from the mixing bowl, aiming to leave the dressing
behind. Now snip the end of the piping bag and pipe dots of the whipped goat’s cheese between the beetroots.
Top with the thin discs of pickled beetroot then scatter the whole dish with the sticky walnuts and spiced
pumpkin seeds. Using a spoon, scoop the leftover balsamic dressing from the mixing bowl and drizzle over the
whole dish before serving.

