Crunchy garlic salad dressing.

A young participant at a Cook & Eat session on our Scotchman Road allotment plot made us this delicious salad dressing, using freshly harvested ingredients.

Gently heat some oil in a frying pan.

Add chopped garlic and heat until crunchy.

Optional extras:

Freshly harvested poppy seeds.

This salad dressing was added, still warm, to a freshly made salad – a mix of just-picked salad leaves, lettuce, rocket, nasturtium leaves and petals and calendula petals.
Delicious!
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