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Warm beetroot, goats cheese and puy lentil salad
Preparation time 10 – 15 minutes
Serves 2 
Ingredients: 
1 tin puy lentils
4 ready cooked beetroot (vacum packed), sliced
½ log goat’s cheese, sliced
2 large handfuls watercress (or use mixed lettuce leaves if none available)
3 sticks celery, finely sliced

For the dressing:
6 tbsp extra virgin olive oil

2 tbsp lemon juice / white wine vinegar

½ clove garlic, finely grated

1 tsp wholegrain mustard

1 tsp runny honey
Directions:

· Heat the oven to 180C

· Arrange the lentils on an oven-proof plate, place the beetroot slices on top and top with the rounds of goat’s cheese.  Place in the oven for 5 minutes or until warmed through.  Alternatively microwave for 45 – 60 seconds

· Make the salad dressing by placing all of the ingredients into a bowl and blitzing with a hand blender

· Toss the lettuce and celery with 1 - 2 tbsp salad dressing.  The remainder of the dressing can be kept in the fridge for 2 – 3 days

· Divide the lettuce mixture onto 2 plates, top with the warmed lentil mixture, taking care to keep the cheese on top
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