
W A R M  G R E E N  S A L A D

C O O K I N G  W I T H Dawn  Fa i t h



R E C I P E

Broccolini

Fresh green beans

Sugar snap peas

Snow peas

Green olives

Brussel sprouts

2 large garl ic cloves

1 spoon dry Ital ian mixed herbs

Handful f laked almonds

Olive oi l

Salt  & Pepper

I N G R E D I E N T S I N S T R U C T I O N S
Roughly chop the broccolini ,  green beans
and sugar snap peas. The cut the olives
and brussel sprouts in half.

On medium heat,  place olive oi l ,  ol ives,
chopped garl ic,  almonds, and Ital ian
mixed herbs. Cook for about 30 seconds. 

Add the broccolini  and baby sprouts and
cook for a further minute or so. Torse
and turn them ti l l  the sprouts turn a l itt le
translucent then add the rest of the
greens. You want to cook al l  the
vegetables t i l l  they are tender but sti l l
have some crunch to them. 

Add salt  & pepper to season and serve
while sti l l  warm.
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