AUTUMN SALAD

Serves 4

Ingredients:
- 2 British red peppers
- 2 British yellow peppers

- 1 British garlic bulb, peeled and chopped
- 3 tablespoons organic olive oil

- Handful oregano

- Balsamic vinegar

- 100g hazelnuts

- 200g organic goat’s cheese, cut into chunks

Preheat the oven to 200C/Gas Mark 6. Cut the peppers lengthways into rough quarters, discarding any seeds but leaving the stalks on, and lay on a baking tray skin-side up. Scatter the peppers with the garlic, olive oil, oregano, and balsamic vinegar, before covering with foil and roasting for 20 mins. Remove the foil and return to the oven for a further 15 minutes until the skins look brown and wrinkly. Set aside for at least 15 minutes, but leave the oven on so the nuts can be roasted!
Spread the hazelnuts in a single layer on a baking sheet and cook in the oven for 5 minutes until golden. Remove and cool slightly, then roughly crush in a pestle and mortar. Transfer the peppers, garlic, and juice to a serving bowl to scatter the lightly crushed nuts over the top. Decorate with the goat’s cheese before serving.
