
Sautéed Chard & Mushroom
Cha-cha-chard, yum yum yum: you've got to love fresh, leafy, earthy chard. It's
a juicy 'green', perfect for enjoying in spring and blasting away the winter blues -
and a welcome change from brassicas! It's delicious in curries or stir-fried (cut up
the juicy rib separately and cook with the onions and carrots, then throw in the
green leaves at the end for a few minutes); or steam gently in salted butter and
finish with black pepper and a twist of nutmeg as a nice green on the side. Try
this rich and decadent super-speedy meal too for a sumptuous lunch!

Serves 2
1 onion, chopped
2 handfuls rinsed chard
2 tbsp olive oil
1 clove garlic, peeled & crushed
4-6 mushrooms, sliced
2 eggs
salt & cracked black pepper

Divide the chard into ribs (stems) and green leaves. Heat the oil in a large pan or wok
over a medium heat, and add the onions, chard ribs and mushrooms. Sauté for about five
minutes, until starting to soften, then add the garlic and sauté for another minute. Add
the shredded green leaves and toss in the oil gently, and season. Crack the eggs into the
center of the pan, turn the heat down and cover. Simmer for a few minutes covered,
check the eggs, and when done to your liking serve into large bowls (pop the pan under
the hot grill to cook the egg tops if you like). Enjoy by dunking some crusty bread in the
egg yolks, with an extra grate of pepper and sprinkle of salt on top.
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This Week We Love… Easter Treats!
With Easter Sunday (5th April) just around the corner, we have some
special treats in stock that you won’t find in the supermarkets. We will
have lots of treats and choccies in the Farm Shop in the run up to Easter -
and don't forget to come along to our Easter Open Day & Car Boot Sale
on Saturday 11th April. Plus the truffles are also great pressies for
Mother's Day this Sunday!

Monty Bojangle Truffles
Orange; Butterscotch & Seasalt; Hazlenut
& Dark Chocolate
Small boxes (100g) £2.40
Large Boxes (150g) £3.65

Booja Booja Fresh Champagne Truffles,
(organic, dairy- & gluten-free, in a
beautiful paper mache egg) £9.99

Montezuma Organic
Butterscotch Eco Eggs £7.99

Farm shop open Tues-Sun
Tel: 01793 772287

www.purtonhouseorganics.co.uk




