
Roast Carrot and
Feta, Pease Pudding

with Dukkah

Gluten Free

Heirloom Carrots roasted with Caraway
and Pembrokeshire Goats Feta on a
luxurious bed of Pease Pudding all
topped with Swperbox homemade
Walnut Dukkah

Carrots - 4

Goats Feta - 100g

Soaked Yellow Split
Peas - 150g

Onion - 1

Garlic - 2 Cloves

Vegetable Stock - 1

Lime - 1

Ingredients for 2 people (double for 4 people)

Celery - 1 Stalk

Walnut Dukkah - 20g

Ras El Hanout - 10g

Parsley - 10g

Caraway Seed - 1
tbsp

Pink Peppercorn
Butter - 20g

Allergens - DAIRY, CELERY, NUTS
(WALNUT)

Remember to wash your fresh Fruit, Herbs
and Vegetables! See your delivery packaging

for use by dates and other details

MODERNBRITISH40 Mins

DailyVeg

Energy Fat Sat. Fat Carbs
523 kcal 21.6g 12.5g 58.6g
Sugar Fibre Protein Salt
16.5g 12.4g 26.8g 3.4g

Nutritional Information
per person, pre cooked

You will need - Fine Salt, Ground
Pepper, Sunflower/Vegetable Oil



To serve spoon the Pease Pudding in a line onto your plates,
top with the CarawayCarrots and Goats Feta

Sprinkle yourWalnut Dukkah over the top and garnish with a
wedge of Lime

Enjoy!
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Toss the cubed Goats Feta onto the baking tray with the
CarawayCarrots and return to the oven for a final 5 minutes

Stir the Parsley and Pink Peppercorn Butter into your
Pease Pudding and taste for seasoning, adjust if you like
with Fine Sea Salt

Place your CarawayCarrots on the preheated baking tray
and roast for 15 minutes

Tip the SoakedYellowSplit Peas into your original
saucepan, cover with 450ml Boiled Water

Add in your Vegetable Stock Cube and bring to a simmer,
this is your Pease Pudding

Cook for the duration of this recipe, approximately 30
minutes, stirring regularly and adding any more water if it
starts to dry out too much
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Add in your Ras El Hanout and continue to cook for a further
5 minutes

Slice your Lime lengthways and squeeze ½ of it into the
Vegetable pan, stir vigorously to deglaze the pan.

Deglazing a pan picks up any burnt bits from the bottom of
the pan so you do not lose any flavour

Roughly chop your Carrots into irregular shapes and toss in
a bowl with 2 tbspVegetable/SunflowerOil, your
CarawaySeeds and 1 tsp Fine Sea Salt

Allow to sit for a few minutes, this allows the Salt to start
breaking down the Carrots cells

Preheat your oven to 180c with a baking tray on the top shelf

Boil your kettle

Finely dice your Onion, Celery and Garlic Cloves

Heat 2 tbspVegetable/SunflowerOil in a saucepan over a
medium heat until nearly smoking, add in the diced
Vegetables and cook for 5 minutes

2 6 Toss your CarawayCarrots after 15 minutes and return to
the oven for another 10 minutes

Cube your Goats Feta

Finely dice your Parsley
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