Chimichurri

15 bunch of thgme

v bunch of Parslcg
s bunch of oregano

All Finely choppcd

I lemon, zest andjuice
200ml| extra Virgin olive oil

Place evergthing into a bowl and stir

season Wﬂi]‘l sea salt Hakcs

and freshly eround pepper
add dried cgiﬁ for ch’zraP Eick

: Photograplﬂgz Ben Cole Styling and recipe c]evelopment: Kai Ellmann



Grilled Peach and

goats chéese salad

1 small head of radicchio or treviso lettuce

15 bunch of watercress

4 halved Pcaches, gri“ecl

T tbsp toasted hazelnuts

200g ash goats cheese, broken into chunks

small drizzle aged balsamic
large drizzle extra virgin olive oil
S€ason With sea salt ﬂakes

an& FFCSHg groun& PCPPCF

Photographg: Ben Cole Stgling and recipe development: Kai Ellmann



