Cooking with Chef Mark
April 29, 2020
We hope everyone enjoyed our Facebook Live today! Thanks for joining in. Stay tuned for our next Live Cooking with Chef
Mark! We do offer in person cooking classes so visit our website www.cabarrushealth.org for more information once we
start back up.

Mozzarella, Watermelon, Tomatoes & Peaches with Fresh Herb Dressing
Ingredients:
• 2 cups watermelon, cut into cubes
• 2 large heirloom tomato, 1 cut into round slices and 1 cut into wedges
• 1 peach, stone removed and cut into thin slices
• ¼ cup extra virgin olive oil
• 1 tablespoon white wine vinegar
• 1 tablespoon freshly chopped basil
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Serves 4

1 tablespoon freshly chopped mint
1 tablespoon pistachio nuts, crushed
2 4oz fresh mozzarella, each one torn in half
½ cup fresh raspberries
Sea salt
Freshly ground black pepper

How to make:
1. Take a large salad bowl and add the watermelon, tomatoes, and peaches.
2. Pour in the olive oil and vinegar. Stir in the basil, mint, and pistachio nuts.
3. Spoon equal amounts of the salad onto four cold plates.
4. Add the mozzarella and raspberries. Lightly season with salt and pepper.
5. Garnish with fresh basil and mint leaves before serving.

Gypsy Toast with Tomatoes & Avocado
Ingredients:
• 2 large free-range eggs
• Maldon salt and freshly ground black pepper
• 1 tablespoon roughly chopped parsley or basil
• ½ teaspoon Worcestershire sauce
• 2 x thick slices of sourdough or whole-wheat bread
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1 teaspoon tomato purée
1 teaspoon olive oil
2 heirloom tomatoes, each cut into four or five thick slices
1 avocado, stone removed, flesh diced
1 cup arugula

How to make:
1.
2.
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4.
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Crack the eggs into a wide, shallow bowl, season and add the parsley and Worcestershire sauce, whisk with a fork.
Spread one side of each slice of bread with the tomato purée.
The dip the bread slices into the egg mixture and soak for 2 to 3 minutes, turn over two or three times.
Heat the oil in a frying pan over a medium heat.
Fry the tomatoes and egg-soaked bread for 3 to 4 minutes, turning halfway through, or until lightly browned on both sides.
Place the bread and tomatoes onto a plate and scatter over the diced avocado and arugula. Serve immediately.
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