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Reclpes
soup and salad
pasta and pizZa

Risotto

Veggies ond sides
Deesert and drinks
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* so 3 parts o fg'] part ad] vitiey'm makiiig dressings, so look at what you've got in 5
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Ingredients

+ 2 large handfuls of brown
turkey meat .

+ 1 large handful of

. Eashew nuts

#1 hanilul of dried

+ 2 teaspoons ground five-
opleo

« a bunch of fresh mlnlh e

coriandor, leaves pickeds
« 4 largér handfuls of mixed
galad Joavos such as
chicory, rockel, spinach,
watercress (@ mixiure)

+ 1 tablespoon runny
honey

+ 1 frosh red o,
desooded and finely
chopped ’

for the dresshig

¢ Juice of $efmuanting

asian-inspired turkey salad @ paneakes
Serves4 . ;
This briliang Httio salad is one for all of tase people wha) say thoy only like white
‘I promise, I you Hke crispy duck - and rriost pegplo | know do - then you'll love juloo of 1l
‘bocaime actually, | think this crispy W‘ I3.6von bottort Tho flavours ard 1 wmgmme heiad
dncrodible bnd | guerantee this salad will avoryondhin the chops and wake them « 5 od onlon e ane

‘op afer Chrctmas. The crossing wil isko e 8101, buf wil koop for afewdaygand 0" ik

also be gorgeous over fish or other safts. * + pxira virgin ofive ol
Shred tha brown turkey moa Into thin strps @iiig your fingsré diid pl it adry - : :::':"?‘ wy": ':;"
pan on a medium heat. Add the cashow nuts;Biled crasbimies and flwseples. Givo It a thump:o-dz:lmboo of
all a good st then let t toast away whilayougelon with yuuf walad. Give e pan a fresh ginger, p“pbd and
‘haku every now and then to make suro n"(wm coarsely rated

Add 1fte mint dnd most o(your corlaldvr&/av”lo a W*"WW‘M
leaves. Make your dretsing in a #8parale bowl by mixing the fuice framyour
clementina and fimm.6 othe etz from one of your pomggrangto halves through ~
your hands fo catch any -ﬂtm them. Siir in your grated onlon. Ifend 10 pore Meat reciwts

the bow! g0 faf then poiipin 3 {kties as much exira virgin olive oll, Add the soy sauce
and setame oll. w. 40l the juice frdm your grated gltigor ip throw away the f
e /o : 4 T
Give thisleray Uiuseliig a really good sir, and have & taste. If you wanfmoro salt, < :
add aggteh misfagdy. If You want more acid, add another squeeze of limijuice.

Ddzzb ouiveﬁwﬂlresdna to coat the salad leaves then use your hangs to toss

unm L o

MMnay to the pan with the furkey meat and stit through until coated. Turthe
w;» 1o full whack for the last few saconds to really orisp up the meat mixture, Al
;& point, make sure your guests are all at the fable and ready to eal 6o you can \
" sarve the salad as s0on ae tho hot meat hits the salad tgaves. Tase hall of yetir pan- ;

7 fried ingredionts thrpugh the salad leaves and transfor fo a terving platter.

8poon the remaining nuts, cranberries and erispy meat ayer the 6 of the salad and

“add another drizzle of dmnlng Hold the nvu-l pomegranate half gver the salad

and knook i on the back i a spoon g e pop onto the salad, Gaitilih with (

* @ nice sprinkling of fresh rod o'null.tm temnining cordandar loayes and sorva tight g
oy, ,
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loaves picked . T
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