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Petrifying Peas with Mint, Lettuce and Feta.
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Peas with lettuce, mint & feta cheese

INGREDIENTS

. 1 x Brown onion - finely diced
. 1x Bag frozen peas (approx 7009-1kg)
. 1-2 x Gem letvuces — finely sliced
. 1-2 x Sprigs fresh mint leaves

' Finely sliced

- . 150g x Feta cheese

. Sea salt & pepper

. 1 x Lemon — juice only

. 2 x Tablespoon butter

- Olive oil {-
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