
Asparagus, pea and portabello 
mushroom salad with mint dressing

METHODMETHOD

Unit 5b Broom Business Park, Bridge Way, Sheepbridge, Chesterfield, S41 9QG 01246 453131

250g Asparagus spears, blanched in boiling salted water until tender then     
refreshed in ice water to arrest cooking.

250g Garden peas, blanched in boiling salted water for 3/4 minutes then 
refreshed in ice cold water to arrest cooking

350g Portabello mushrooms sauted off in a little olive oil
2 dsptspn      Fresh mint
50 ml White wine vinegar
150ml             Olive oil
½ lemon juice only
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