@gcéf’e WHAT YOU NEED

Horta (any wild greens

ie. endive, chicory, dondelion

UADTH spinach, nettles etc)
Salt, to taste
Lemon Juice, to taste .
BOILED GREEK Olive Ol to toste «

WILD LEAFY GREENS

HOW TO MAKE IT 1
1. Pick through greens and remove any roots and brown or
disoolouret? parts, leaving only the leafy green leaves,

2. Wash well in a dish of water,

3. Bring a large pot of water to the boil. Add salt (approx
1 teaspoon to 4 cups water). Once water is boiling add
all eafy greens,

4 Cook uncovered over mediom heat for approx, 20-25
ming until greens are tender, Drain,

5. Just before serviﬂg ently drizzle greens with lemon

juice, olive oil and adaitional salt if reqired,
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