
Go to medifoods.co.nz and sign up to our Foodclub for more recipes and special offers! 

1. First prepare the dressing in a tall glass by blitzing with a hand blender the 
lemon juice, anchovies, oil and garlic

2. Wash the fennel well, discarding the outer leaves. Then cut it in half and  
thinly slice it with a sharp knife 

3. Slice the base of the witlof thinly to half way.  Then open up all the leaves and 
mix them in with the fennel.  Add the rocket and mix well. 

4. Place the salad on a large plate. Place the burrata on it and drizzle generously 
with the anchovies dressing.

Buon Appetito!  

•  2  p ieces  o f  bu r ra ta 

•  5  anchov ies

•  1 /4  cup  o f  ex t ra  v i rg in  o l i ve  o i l

•  3  w i t lo f s  o r  Be lg ian  end ives

•  1  l a rge  F lo ren t ine  fenne l

•  A  few  sp r igs  o f  rocke t  sa l ad

•  1 /2  c love  o f  ga r l i c

•  Ju i ce  o f  1  l emon

Ingred ients

BURRATA

MEDIFOODS.co.nz
W E  W O U L D   L O V E  T O  S E E  T H E  R E S U LT S !  
S H A R E   Y O U R  D I S H  A N D  TA G  U S ! 

Serves 
4  peop le 

Ingred ien t s  ava i l ab le  a t  Med i te r ranean  Foods

BURRATA
with salad of witlof fennel and rocket with anchovies dressing 


