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Braised Fennel, Bacon and Bean Salad

A satisfying, nutritious hot salad

Serves 4
Preparation Time : 5 minutes
Cooking Time : 15 minutes

Ingredients Herbs & Spices

1 fennel bulb, quartered lengthways 1 tsp dried Parsley or 1 tbsp chopped fresh Parsley

4 slices of bacon, chopped 1 tsp dried Coriander Leaf or 1 tbsp chopped fresh Coriander Leaf
1 tin canellini or butter beans, drained

1 tbsp olive oil
2 medium carrots, diced
1 small onion, finely chopped
approx. 3 oz / 759 celeriac diced
4 oz / 110g haloumi cheese, diced
Salt and pepper to season

Cooking Instructions

Put the quatered fennel bulb in a pan and just cover with hot water. Boil for 4 mins. Remove the fennel and reserve the liquid.

Fry the bacon in the olive oil. Add the onion, carrot and celeriac. Coat with the oil and allow to fry for 3 - 4 minutes. Add the fennel and enough of the fennel water to allow the
vegetables to braise, and season. Simmer gently to allow the vegetbales to cook for 5 - 7 minutes. Just as they become tender, add the haloumi cheese and the beans. Allow to heat
through. Stir through the herbs and serve.

Great scooped up with pitta bread

Green Cuisine Food Products Ltd
3 Threxton Way

Watton +44 (0)1953 882 991

Cookies & Privacy Policy

Norfolk office@greencuisine.co.uk
IP25 6NG

United Kingdom

© Green Cuisine Food Products Ltd
Registered Company GB02504767



https://greencuisine.co.uk/policies
https://greencuisine.co.uk/
https://greencuisine.co.uk/home
https://greencuisine.co.uk/green_cuisine_product_range
https://greencuisine.co.uk/a_to_z_of_herbs_and_spices
https://greencuisine.co.uk/recipes
https://greencuisine.co.uk/about_us
https://greencuisine.co.uk/get-in-touch

