June 09

June is one of our favourite months

for fresh produce. Salad leaves are in
abundance, local asparagus is with us for

a little while longer and broad beans are
now at their best. Hopefully the Met Office’s
prediction of a scorching summer will be
spot on as our new courtyard will be ready
by early July. Our menus also change

this month so expect lots of fresh light
ﬂayours and plenty of colour on your plate.
This goats cheese recipe is just one of our
current favourites.
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Ingredients:

Pan Fried Capricorn
Goats Cheese

with Beetroot, Salad.

-

Serves 4 as g starter

2 x 100g Capricorn goats cheese (not too ripe
- firm to the touch)

A few tablespoons of olive oil for frying

Salt and pepper

About 40z of your favourite salad leaves (red
chard looks and tastes great at this time of
year and is a great match for the beetroot!)

A little salad dressing (we like to use a little of
the beetroot cooking liquor to make a fabulous
coloured dressing)

1 large cooked beetroot cut into neat cubes




