r MOROCCAN ROAST pUMPKIN, !
WATERCRESS AND FETA SALAD \
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r Silvia Hart from Honey Lady combines her mallee ‘
- honey and Anouar Senah’s 1as el hanout to make this " =
Moroccan roast pumpkin, watercress and feta salad \ . M
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2 cups, chopped putternut pumpkin anch &ht bef, %h. Coo, i,
7€ 10 use |, (Coop

T
o 2508 green beans ™

2 handfuls, baby spinach -
1 bunch, watercress
Y - Fresh thyme

200g, feta

* 1 cups coarsely chopped almonds
o Dressing:
2tbsp, olive oil

g 2tbsps Dijon mustard

2tbsp, lenton juice

2thsp, orangeé juice

_gm 2tbsp, Honey Lady Ratw Mallee Honey
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Silvia Ha :
rtof Honey Lady and Anouar Senah of The

Moroccan Chef . -
both have .
Farmers Mark stalls at the Adelai

L every Sunday ’rom';:m u:'?pm]de ; pinds

Honey Lady’
y’s recipe i j
pe in Adelaide Matters, July 2011 (ls
sue 136), pg 45
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