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ORIGINAL TOUCH RECIPES

We at Original Touch have a fine selection of recipe books designed to give you some inspiration and make the
most of the produce you have grown. The following recipe is taken from ‘The Vegetarian Book’ that contains
over 400 recipes all shown in full colour. To see our range of books you can either visit our website
(www.originaltouch.co.uk) or follow the COOK BOOK LINK which will take you directly to the right page. By
clicking on the pictures you will be able to visit our website where you will be able to buy the vegetable seeds
and find out more about the varieties.

LEMON & MINT SALAD

This recipe serves 4

Preparation: 20 minutes (plus 2-hours to
chill)

Recipe grading: Easy

You will need:

1 kg lemons

6 tbsp extra virgin olive oil

Salt & ground black pepper to taste
Bunch of mint, separated into leaves
1 green chilli pepper, thinly sliced

1 red chilli pepper, thinly sliced

e  Peel the lemon and make sure you remove all of the white pith.

e  Cut the lemon into small cubes.

e Place the lemon cubes in a small bowl and drizzle with the olive oil.
e Season the mixture with the salt and ground pepper.

e Sprinkle with the mint leaves and chillies.

e Refrigerate for at least 2-hours before serving.
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