starters Peas & Ham

Paa Pureea

500q Lvrozen Paas

z cloves, Garlic, blanched in milk and pureed
{tsp Mint, Finely chopped

zoml Craam

tsp Salt

4 Brioche crout ons, 5em diameter circles
8 Parma ham slices (159 slices)

Sq Pea Tendvils

209 Fresh podded peas, blanched

* Carvac 4

- Blanch the garlic in milk and puree, push through 2 sieve.

- COOK the peas in boiling water until just cooked.

- Blend till smooth: add the mint, and the puread garlic.

- Force through 4 sieve.

- Add the cream Lo the puree (pures must remain bright, graew).
+ check seasoning,

- consistency must be Livwm enough L0 £orm perfect quenelles with an espresso spoon.

Mint, £ Pacovino Dréssing

{ Gavlic clove

10a, Mint,

eom| olive oil

259 Pacorino chease, grated
1sml Lamon Juice

« Place 4l ivxsreo\(emts in @ €00d processor or blandar, pulse until 2 smooth pasta.
« Thin down with lamon juice or thicken with extra olive oil

Assembly

+ Quanelle purae and placa on tOP 0€ crobte
« Form l00sa roses with parma haw, place £ W0 On 2 Platet
. Scatter peds and pea tendrils around plate and drizzle dressing around peas.



