Kitchen Garden at Collingwood College 21.3.2017

Name of Recipe: Late Tomatoes, Roasted Capsicum  & Garden Herb salad
Volunteer Notes: This is a room temperature salad. Once all the preparation is finished- toss all the ingredients in a large bowl, divide into 3-4 platters and garnish. 

	What to collect
	What to do 

	Large bowls

3 x Capsicums, roasted until skin is black over a gas flame, rub off skin once cooled under water

	Roast the whole capsicums over a flame until skin is black. When cool, rub of burnt skin.  Put it in the compost. Slice the inner flesh into strips and add to a large mixing bowl.

	1 x basket Tomatoes, washed & cut into wedges or ½ if small
2 x washed cucumber, small dice (optional) 
Garlic x 2 cloves, chopped finely


	Once the tomatoes & cucumber are cut, add to the bowl. Add the garlic, stir gently.



	Parsley & basil, thyme, washed, dried & shredded

4 x tblsp Extra virgin Olive oil 

2 x tblsp Red wine or Sherry Vinegar
Salt/pepper 


	Add the herbs Mix the salad gently with a spoon. Taste the seasoning. Adjust if needed, add the dressing

	3 x serving platters

Serving spoons


	Divide onto 3 platers.  Garnish with edible flowers.

Serve.


________________________________________________________________________


