Braised Peas with Leek, Lettuce, and Mint

Serves 3
Ready in 20 minutes

Ingredients:
- 1 locally grown British lettuce, chopped
- 30g organic butter
- 1 small locally grown British leek, thinly sliced

- 300g British peas
- 100ml water
- Freshly ground black pepper
- Handful of fresh mint leaves, chopped


Melt half the butter in a pan over a medium-low heat. Add the leeks and sauté gently for 2 minutes until softened. Add the lettuce and cook for about 1 minute until beginning to wilt. Add the peas, 100ml water, and freshly ground black pepper. Simmer and stir for about 3 minutes until the peas are softened and about half the liquid has evaporated. Dot over the remaining butter, sprinkle with mint, and shake the pan briefly before serving.
