Goat’s cheese with broad bean and chive flower salad

Serves 4

Ingredients

4 small fresh goats’ cheeses 

200g broad beans

4 small handfuls of watercress

2 sprigs fresh mint, finely chopped

10 chives, finely chopped

8-12 chive flowers

1 lemon, juice only

4 tbsp extra virgin olive oil

Salt & freshly ground black pepper

Method

1. Unless very young, cook the broad beans for 4-5 minutes in boiling water. Remove the skins to reveal the bright green beans beneath.

2. Mix together the oil and lemon juice. Add the chopped herbs.

3. Place a small handful of watercress on four individual plates. Rest one goat’s cheese on each pile, and scatter the broad beans around the outside.

4. Drizzle the dish with the herb dressing and garnish with 2-3 chive flowers on each plate.

