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ASPARAGUS, BOILED EGG,
OLIVE AND GREEN BOWL
Brighten up your lunch with Madeleine Shaw's nutritious Asparagus, Boiled Egg,
Olive and Green Bowl. Filled with fresh, seasonal flavours, it’s the perfect move from

winter warmers (o spring salads.

Prep time 10 minutes | Cook time 6 minutes | Serves 1

100g asparagus, trimmed Steam the asparagus and green beans over a pan of simmering
100g green beans water for 4 minutes, then drain.

2 Clarence Court eggs of your choice Meanwhile, in another pot, boil the eggs in plenty of water for 5-6
100g olives pitted and chopped minutes, until just cooked through. Once cool enough to handle,

Ith half.
1teaspoan sesame seeds peel the eggs and ha

For the dressing; Whisk the dressing ingredients together in a small dish.
tablespoon olive oil Roughly chop the olives and add to the bowl together with the
Tteaspoon apple cider vinegar eqggs asparagus, green beans and sesame seeds.

Tteaspoon mustard Pour over the dressing when ready to eat - enjoy!

Pinch or salt
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Follow us on social media for more inspiring
recipes, fabulous photography, seasonal
collections, competitions and events.

FABULOUS EGGS BY FABULOUS BIRDS SINCE 1928






