
Summer citrous salad
Serves 4
Ingredients:
Cara cara oranges   4
Or Clementines   6
Grapefruit    1
Small avocado sliced   2
Pistachios, coarsely chopped  40g
Fresh basil    handful
Goat cheese or feta, crumbled  80g

Dressing:
Orange zest  ½ tsp
Orange juice  30 ml
Dijon mustard  1 tsp
Honey   30 ml
Apple cider vinegar  30ml
Olive oil   30 ml
Salt and pepper

  
Method:
1. Combine all dressing ingredients in a ja, seal and shake well.
2. Cut off citrus ends, peel the fruit and slice into ½ in rounds, removing seeds.
3. ON a large plate, payer citrus and avocado. Add cheese, pistachios and basil. Pour 

dressing over the salad to serve.

Served with 
A flatbread sandwich with 
choice of meat and or cheese 
for a complete meal.
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