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‘The most brilliant
“Spicy green sauce.
for everything -

Salsa verde is a thing of beauty.
-You can make a batch and use

Makes 150g

Preparation time: 5 minutes

2 cloves of garlic

2-3'fresh Thaigreenor -

jalapefio chilies

A“small bunch of coriander

its piquant green vibrancy -
in everything from salads - A small bunch of mint
to grilled meats : B 7
Bl braised: Fg;’g";‘ie . 50ml vegetable oil
. dhis version has a 4 e:',’sp,;s 50ml extra virgin olive oil
"gogtick of ehlliand thesunday- | The juice of 1-2 limes
a sharp, limy edge. times.co.uk
Tt also captures the Jjgod N | 1tbsp Thaifish sauce
differences between red =i or 3 anchovies in oil
e S chillies,l 1 tbsp palm or light
showcasing the crisp, i A
clean flavour of the greens : :
- in comparison to their 3 R :
 blushing cousins. - - i Placeall theingredientsinto
- Tlovethisoneverything:fish, ' : ablenderand pulseuntil
" pork chops, chicken and i smoothasif you were
: vegetables. Its versatluty goes : makinga pesto.
i Season with sea salt
i and a few twists of freshly
: ground black pepper. Serve

‘ over anything you fancym




