GARDEN TO TABLE

RECIPE: Summer corn, tomato and cucumber salsa

VOLUNTEER NOTES:

Oversee the chopping of vegetables, they need to be a small dice (1cm) so that it eats well.

What to collect

Ingredients

Chopping boards

Chefs knives

Large bowl and 2 smaller bowls
Silicon spatula & 2 dessert spoons
colander

salad spinner

Lemon juicer

Clean tea towel to dry vegetables

8 Ripe tomatoes

2 Cucumbers

1 Red onion finely diced

Mint, parsley or coriander (any soft herb will
work) nice large handful

1 Lemon

Salt and pepper to taste

2 Sweet Corn cooked and removed from cob

season with salt and pepper.

1. Wash and dry the tomatoes. Cut tomatoes into segments and use a spoon to scrape out
the seeds. Then dice tomatoes. Add to a large bowl.

2. Wash and dry cucumbers. Cut the cucumbers in half lengthways and use a spoon to scrape
out seeds. Then dice finely. Add to the bowl| containing the tomatoes.

3. Dice the red onion finely and add to the bowl. Cook corn in the microwave for 2 minutes
then turn over and cook for another 2 minutes. Cool and cut off the cob carefully.

4. Cut the lemon in half through the belly and juice on a citrus juicer.

5. Wash the soft herbs and spin in a salad spinner, then chop finely to be added to the salsa.

6. Once all the ingredients have been chopped and placed into the large bowl, mix well and







