
GARDEN DAY RECIPES

VEGETABLE TART
by Chefs  Luke &  Jess  Grant



1 sheet frozen ready-made puff pastry, thawed 

½ cup crème fraîche

½ cup grated goats pecorino 

2 egg yolks

chopped parsley and chives

sea salt and black pepper, to taste

1 tablespoon butter

8 spring onions

8 asparagus spears

1 medium courgette

½ cup peas, fresh or frozen

handful baby spinach leaves

wild rocket leaves

INGREDIENTS:

SERVES 4
PREP TIME: 45 MINUTES
COOKING TIME: 30 MINUTES



Preheat oven to 200°C.

In a bowl mix the crème fraîche, half the grated cheese, egg yolks and chopped

herbs. Set aside. Season with sea salt and freshly ground black pepper.

Melt the butter in a frying pan and cook the spring onions until just soft, about 2

to 3 minutes. Season with salt and pepper and set aside to cool.

Slice the courgette and asparagus thinly, either using a mandolin or small sharp

knife. Bring a pan of salted water to the boil and prepare a bowl of ice water.

Plunge the asparagus into the boiling water for 10 seconds, then straight into

the ice water. Repeat with the courgette. Dry both the asparagus and courgette

by laying out on kitchen paper.

Cook the peas until just soft (about 3 minutes). Refresh in ice water and dry on

kitchen paper.

Trim the puff pastry sheet to fit a small rectangular baking tray lined with baking

paper. Cut a border about 2cm from the pastry edge, using a small sharp knife

and making a shallow incision. Spread the crème fraîche mixture over the pastry

(avoiding the border) and bake in the preheated oven for 15 minutes.

Arrange the spring onions on top of the tart, followed by the baby spinach

leaves, courgette and asparagus spears. Return to the oven for 8 – 10 minutes.

Finish off the tart with the extra grated cheese, rocket leaves and cooked baby

peas.
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GARDEN DAY RECIPES

NASTURTIUM PESTO
by Chefs  Luke &  Jess  Grant



2 tablespoons pumpkin seeds, toasted

2 cups nasturtium leaves and tender stems

1 clove garlic

1 spring onion, ends trimmed and sliced

½ cup freshly grated goats pecorino cheese

½ cup extra-virgin olive oil

sea salt and lemon juice to taste

INGREDIENTS:



METHOD:

Place seeds, nasturtium leaves, garlic, onion

and cheese into a blender. 

Slowly add olive oil whilst blender is running,

until a smooth paste is formed.

Season to taste with salt and lemon juice. 
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*Pumpkin seeds can be substituted with toasted
pine nuts and goats pecorino with parmesan.



GARDEN DAY RECIPES

GARDEN SUCCOTASH
by Ber tus  Basson



2 cups samp, cooked 

250ml vegetable stock 

100g cauliflower 

handful spinach 

100g broccoli 

6 pumpkin blossoms, torn (optional)

handful fresh basil 

100g butter 

50g raw peanuts 

salt and pepper

1 lemon

vegetable oil

INGREDIENTS:

SERVES 4



In a pot heat up the samp and vegetable stock.

Add all the vegetables to the samp mixture and

simmer until the vegetables are cooked.

Add the butter and stir to emulsify the vegetable

stock. The starch in the samp will assist in forming a

light emulsion.

Season with salt and pepper and a squeeze of lemon

juice.

In a separate pan heat up a little bit of oil and toast

the raw peanuts.

Finish off the Succotash with the toasted peanuts.
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GARDEN DAY RECIPES

ROASTED
CAULIFLOWER LARB

by Karen  Dudley



1 large head of cauliflower, cut into large florets with some stalk attached and any

tender cauliflower leaves that might be attached, thoroughly washed

3 tablespoons sunflower oil

1-2 green chilies, finely chopped (start small and add more to taste)

1 lemongrass stalk, tough outer layers removed, very finely chopped

¼ cup fish sauce

¼ cup lime juice

¼ cup glutinous (sticky) rice (we have done this with fragrant rice and it does not seem

to harm the dish)

5 spring onions, very finely sliced

80g bean sprouts

1 cup pea shoots (tendrils)

½ cup watercress

1 cup coriander

1 cup mint

Maldon sea salt

White pepper

4 Israeli cucumbers, sliced on the diagonal

3 baby gem lettuces, leaves pulled from stalk, larger leaves trimmed (so as to be

manageable eating devices!)

you’ll need a hand-held coffee grinder/spice grinder

INGREDIENTS:

SALAD FOR 8, CANAPÉS FOR 16-20



Crank your oven to 220°C. 

Line a baking sheet with baking paper. Pour the oil onto the baking sheet and then

the cauliflower florets and toss the cauliflower with the oil using your fingers. 

Spread the cauliflower over the whole baking sheet in a single layer. 

Roast for 35 – 45 minutes tossing occasionally so that the cauliflower is beautifully

coloured all over. Set aside on the baking sheet and allow to cool slightly.

Chop the cauliflower (with leaves and stalks) into pea-sized pieces. Add to the

large mixing bowl with the chillies and lemongrass, fish sauce and lime juice. Toss

well.

In a pan set over medium heat, toast the rice, shaking the pan constantly to keep

the rice moving, until evenly browned, 10 – 15 minutes. Transfer to a plate and

allow to cool. Grind in a spice mill or your coffee grinder to a semi-fine powder.

There will be gritty bits. Strangely, this will give great texture to the mixture.

Add the sliced spring onions, pea shoots, coriander, mint and 2 teaspoons of the

rice powder to the cauliflower. Season with salt and white pepper.

When you are ready to serve, add the sliced cucumber and the remaining rice

powder. Lay out the baby gem lettuce leaves on a serving platter and spoon a

dessert spoon of the Roasted Cauliflower Larb onto each lettuce cup.
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GARDEN DAY RECIPES

ORANGE FENNEL SALAD
WITH PRALINE-D ALMONDS

AND SMOKED PAPRIKA

by Karen  Dudley



6 medium oranges, if you have Caratara or blood oranges, use one or two of these

for pretty citrussy layers

2 large fennel bulbs, very finely sliced

Maldon sea salt

80g soft Danish feta, gently broken into bite-sized lumps

a good handful of watercress

10g picked mint leaves

INGREDIENTS:

SALAD FOR 8

ALMOND PRALINE

80g flaked almonds

½ teaspoon smoked paprika

100g castor sugar

DRESSING

2 tablespoons white wine vinegar

1 tablespoon orange juice

2 teaspoons runny honey

leaves from a sprig of thyme or a pinch of dried thyme

7 tablespoons olive oil

½ teaspoon toasted cumin seeds

1 teaspoon smoked paprika



Prepare a baking sheet with a silicone mat or baking paper. Lightly butter the paper.  

Toss the flaked almonds with the paprika. 

Sprinkle the sugar over the base of a heavy based frying pan and heat until the edges

begin to caramelize and the sugar melts to become a pale golden colour. (Never leave this

process unattended and resist the urge to stir). 

Immediately stir in the flaked almonds and quickly spread the praline over your prepared

baking sheet, as thinly and evenly as possible.  

Leave to cool in a dry place.  

When cooled, break up the praline into fine shards or crush a little with a rolling pin.
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METHOD:

ALMOND PRALINE-D

DRESSING

Whisk all the ingredients together in a bowl and set aside.

SALAD

Slice off the top and bottom of each orange. With a sharp paring knife, cut down the sides

removing peel and pith. Slice the oranges into rounds, removing any pips you see.

Trim the fennel bulbs top and bottom, reserving the fennel fronds to add to the salad. Cut

the bulb in half with a sharp cook’s knife and remove the core. This will free up your fennel

to be sliced very finely. Add the sliced fennel to the dressing.

Pick the watercress a little, discarding very thick stems.

In a shallow bowl or serving platter, layer the orange with the dressed fennel, as well as

the fennel fronds, mint leaves and feta. 

Finish with the pralined almonds and the last of the fennel and mint leaves. Sprinkle with a

pinch of Maldon salt and dust with a pinch of smoked paprika.
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GARDEN DAY RECIPES

POPPY SEED COIN SALAD
by Karen  Dudley



200g radishes (if you are lucky enough to find a

selection of these, bravo!)

200g carrots (jeweled carrots make for great coins!)

100g courgettes (or kohlabri or daikon)

Maldon sea salt

INGREDIENTS:

SALAD SERVES 8

SALAD

DRESSING
5 tablespoons olive oil

3 teaspoons sugar

3 tablespoons fresh lemon juice + ½ lemon for

a finishing squeeze

1 teaspoon English mustard

1 tablespoon poppy seeds 

sea salt and black pepper



METHOD:

DRESSING

Mix all the dressing ingredients thoroughly together.

SALAD
Slice the radishes very thinly and spread them out on a plate.

Reserve a few slices for garnish. Drizzle with a few teaspoons of

the poppy seed dressing.

Wash the courgettes thoroughly, drying them with a clean tea

towel. Slice them into coins and arrange them on top of the

radishes so that some radish shows through the layer. Drizzle with

dressing.

Scrub the carrots and slice them thinly into coins. Arrange these

coins on top of the courgettes so that you see some of the other

layers beneath. Drizzle with more poppy seed dressing.

Finish with a few slices of radish and a last drizzle of dressing, a

squeeze of lemon and a good sprinkle of flaked sea salt.  You will,

in effect, have a vegetable poppy seed carpaccio!
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