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Spring Salad with Goats Cheese 

 

 

Equipment Required 

Sharp Knife 

Chopping board 

Large saucepan 

Grater/Microplane 

Tablespoon 

Teaspoon 

Medium bowl  

Platter/ serving bowl 

Jam Jar

 

Serves 4  

 

Recipe – Spring Salad with Goats Cheese 
 

 

200g (1 cup) quinoa 

4 carrots  

Handful radish 

300g (2 cups) green peas (fresh in their shells if possible) 

175g (1 cup) pre-cooked chickpeas  

Handful fresh dill 

Handful fresh parsley 

100g soft goats cheese log  

Salt and pepper 

 

1. Rinse the quinoa wand then add to a large saucepan with (400g) 2 cups of water. Bring to 

the boil and simmer with the lid off until all the water has been absorbed. Remove from the 

heat, place the lid back on the pan and leave to sit and steam for 5 mins. 

2. Meanwhile, peel and grate the carrots, finely slice the radish and take the peas out of their 

shells.  Add to a bowl along with the drained chickpeas.  

3. Finely slice the dill and parsley and add to a small bowl. Chop the cheese log into 8 pieces 

and roll them into balls. Roll the cheese balls in the herbs and set aside.  

4. Once the quinoa is cooked (you can tell as the seed pods start to burst) add to the 

vegetables.  

5. Dress the salad with a vinaigrette, taste for seasoning and put in a serving bowl. Top with the 

herb cheese balls and serve. Delicious on its own or with crusty bread. 
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Recipe – Mustard Vinaigrette  
 

3 tsp Dijon mustard 

3 tsp wholegrain mustard 

4 tbsp olive oil 

2 tbsp white wine vinegar 

1 lemon – zest and juice 

3 tsp runny honey 

Pinch salt   

 

1. Add all the ingredients to a jam jar and shake well to combine 

2. Taste to balance flavours and seasoning. It should taste punchy as it will lose potency when 

added to salad as well as a little sweet to compliment the goats cheese. 
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