
Rocket, walnut, preserved lemon, goat’s curd 
and chilli salad 

 
 
 

 

The Hilton 

Chefs Gensen & Josh 
 
 
Serves 4  
 
 

Ingredients 
Rocket 

Dried or fresh chilli 

Preserved lemon 

Honey 

Walnuts  

Oil 

Salt and pepper to tatste 
 

 

Method 
Trim and wash rocket. 

Remove flesh of preserved lemon and finely julienne.  

Chop chilli finely. 

Add rocket, chilli, preserved lemon and walnuts in a bowl. 

Add oil and honey, mix and season  

Place in a bowl then add cornels of goats curd on top, check seasoning and season 
again in needed.  

Serve. 
 

ASFM Rocket, walnut, preserved lemon, goat’s curd and chilli salad 


