PEUPLE'S KI'TCHEN

Radish Raita Salad Recipe

[ngredients:
200g firm radishes, trimmed
100q fresh, soft goat's cheese

300q plain yoghurt
2-3 tsp chopped mint

salt and black pepper

Method

1. Trim and wash the radish. Slice thinly

2. In a bowl mix the goat's cheese and yoghurt together with the
chopped mint and seasoning

Add the sliced radish and chill until ready to serve

4. This is a really nice Raita to serve with onion bhajis or pakoras
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