
Ingredients & Equipment:

Method:

Salad:
4 spears of asparagus
5 tender stem/purple sprouting broccoli 
¼ butternut squash
2 mixed beetroots (candied, golden)
2 baby gem
100g toasted pumpkin seeds
20g salad dressing (5g djion, 10g olive oil, 
5g lemon juice)
50g cooked quinoa

SPRING GARDEN SALAD

WICKWOODS COOKERY CLASSES

Pickled Beetroot:

Boil one beetroot in lightly salted water for 15-20 minutes until slightly soft when squeezed. Refresh in iced water and peel. 

To make the pickling liquor heat all ingredients in pan, making sure the sugar and salt have dissolved, leave to one side and separate 

from aromats.

Slice the beetroot into wedges or desired shape, put inside a clean kilner jar/old jam jar, fill halfway. Whilst the liquor is still hot pour 

into the jars and seal. The heat from the liquor will help to sterilize the jars meaning the pickled contents will keep for longer.

Ideally leave for 8 hours minimum before using.

Quinoa:

Heat your vegetable stock until nearly simmering, add the quinoa. Stir immediately for 1-2 minutes to ensure the quinoa hasn’t caught 

on the bottom of the pan.

Keep stirring every 2 minutes. Once all of the liquid has gone season the to taste with salt and spread thinly to cooldown quickly and 

stop the cooking. If the quinoa isn’t quite cooked add more liquid and cook longer.

Salad:

Boil your remaining beetroot using the method of the one you’ve pickled. Once cooked, peel, cut into wedges and lightly coat with 

oil and salt, roast in the oven for 5-6 minutes on a high heat.

Peel the butternut squash, dice, lightly oil and roast on a tray in the oven at a high heat for 5-6 minutes.

Blanch the asparagus (reserving the raw slices for the salad) and tender stem for 2 minutes in lightly salted water, drain and transfer to 

a roasting tray. Lightly coat them in olive oil and roast on a high heat for 5-6 minutes, alternatively you can grill them.

For the dressing lightly whisk in the oil and lemon juice into the mustard.

Let your ingredients cool slightly and add them into a metal bowl with the washed and cut baby gem leaves. Add the salad dressing 

with some Maldon salt (adds texture), mix and plate. Add the toasted pumpkin seeds at the end for extra texture.

Pickling liquor: 
500ml cider vinegar
250g sugar
Bay leaf
Thyme
2 tsp salt
1 ltr water
Quinoa:
40g Quinoa (uncooked)
100ml Vegetable Stock 

It makes sense to pickle more than one beetroot. Pickle as many as you like and be pleasantly surprised in 6 months time 
when you need a quick and easy ingredient to “liven up” your lunch.


