Chef: Dominique Rizzo

Bag: Capsicum
Date: 061206¢c

Recipe: Orange, crispy prosciutto, celeriac and beetroot leaf salad

Ingredients:

1509 celeriac, sliced thinly

Ya cup olive oll

1 teaspoon finely chopped fresh thyme
609 sliced prosciutto

1 orange

1 tablespoon coarsely chopped fresh mint
1 kaffir lime leaf, shredded finely

1/3 cup baby beetroot leaves

1 tablespoon white wine vinegar

Method:

1.

Preheat oven to 180°C fan-forced. Grease
a small shallow baking dish.

Combine celeriac, 2 teaspoons of the oil
and the thyme in prepared dish. Roast,
about 20 minutes or until celeriac is tender.
Meanwhile, place prosciutto on an oven
tray; roast, until browned and crisp.
Segment orange over a small bowl;
reserve 1 tablespoon of juice.

Combine orange segments, reserved juice,
celeriac, prosciutto the remaining oil and

remaining ingredients in a medium bowl..



