~ Capital

COATED STEEL

Fromthe garden
Salsa verde

INGREDIENTS FROM THE GARDEN

« 2 big handfuls offreshflaf-leaf parsley
. 1bunch offresh basil
« 1handful offresh mint

INGREDIENTS FROM THE PANTRY

- 1small handful of capers

- 1small handful of gherkins, in sweet vinegar

« 6 qualily anchovyfillefs

. 1Tablespoon Dijon mustard

._31ablespoons redwine vinegar

. 8Tablespoons really good exfra virgin olive oil

DIRECTIONS

. Peelthe garlic and pick The herb leaves, thenfinely-chop on
alarge board wilhhe capers, gherkins and anchovies.

- Place in a bowl, add the musfard and vinegar  then slowly
sfir inthe oil unfil you achieve the right consisfency.

- Balancethe flavours with black pepper, a bit of sea sall and
maybe aliffle more vinegar.

- Serve with Torfillas-or-crusfy bread.




