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Recipe ideas
How will you use the microgreens?  Share your recipe ideas on social media tagging @DandelionScot 

Home Economics teacher, David McCormack from Fife Pupil Support Service, Rimbleton Campus has shared these 
two recipes you can try out at your harvest event. 

Millburn Academy’s Home Economics principal teacher, Rita Karikas, cleverly combined the ingredients to make a 
single dish with a cocktail to accompany it

KOHL RABI AND CHIVE GRATIN
1. Take a couple of medium sized Kohl Rabi -  

peel and chop into equal sized pieces.

2. Cover in saucepan with double cream and 
seasoning.

3. Cook on medium heat until Kohl Rabi is cooked 
through.

4. Add chopped Chives.

5. Place in ovenproof dish and cover with some 
grated Gruyere or Comte cheese.

6. Bake in hot oven until cream reduces, cheese 
melts and the dish browns on top.

7. Delicious with sourdough bread or as an 
accompaniment. 

APPLE AND LEMON BALM GRANITA
1. Take about 4 Bramley apples and juice them, or 

equivalent in ready-made apple juice (150ml). 

2. Take 50ml of juice and shred some lemon balm 
through, add sugar to taste, depending on 
sourness of apples.  Warm in a pan until sugar 
melts.

3. Add the remaining apple juice and allow to 
infuse as it cools.

4. Once cool, strain into a freezer tub and freeze.

5. To serve, scrape with the back of a spoon to 
form Granita.

6. Refreshing!



3 Grow your own harvest

ROASTED VEGETABLE MEDLEY SALAD
Ingredients

Beetroot
Kohlrabi
Garlic cloves
Olive oil
Lettuce
Chives
Feta cheese
Salt and pepper to taste
Pumpkin seeds
Sunflower seeds

METHOD
1. Preheat the oven to 180oC.

2. Prepare the beetroot first. Wash and trim off stalks.

3. Cut beetroot into 1cm rough squares and par-boil until just soft 
(about 20 mins). Drain and leave to cool.

4. Prepare kohlrabi. Wash and trim off stalks and cut into 1cm 
rough squares.

5. Remove garlic cloves from their skin, but do not chop!

6. Toss all three ingredients in some olive oil and salt and pepper 
in a large bowl to lightly coat. Spread over a baking tray and 
roast until vegetables are soft.

7. Leave to cool.

8. Wash the lettuce leaves and tear into even size pieces. Not too 
small! Finely chop some chives and add to the lettuce.

9. Once the roasted vegetables are cool or cold, carefully place on 
top of the lettuce leaves and chives. 

10. Sprinkle over some Feta cheese, pumpkin seeds and sunflower 
seeds

MOCK MOJITO
Ingredients

15ml sugar
small bunch mint
small bunch of lemon 
balm
1.5 limes, juiced
300ml soda water

METHOD
1. Finely chop the mint and 

lemon balm. Use a pestle 
and mortar if you have one 
or finely chop!

2. Add to a small bowl and 
mix in the sugar. Squeeze 
the juice from the limes 
and add to the sugar, mint, 
and lemon balm. Press 
them both together against 
the side of the bowl.

3. Put approx 2 handfuls of 
crushed ice into a large 
jug. Add the mint, lemon 
balm, lime juice and sugar. 
Stir well.

4. Pour into two glasses and 
decorate with a lime twist 
and a few leaves of lemon 
balm or mint!



This resource was developed by Dandelion with input from our 
creative ethnologists, Steve Byrne, Mairi McFadyen and Gary 
West, Fèis Rois Chief Executive, Fiona Dalgetty, and Eve Keepax 
from Keep Scotland Beautiful. Thank you to David McCormack, 
Fife Pupil Support Service, Rita Karikas, Millburn Academy and 
Sara MacMillan at The Kitchen at 44 King Street for the recipes
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