
Ingredients

	150g fresh podded peas 
	200g fresh podded broad beans 
	½ a bunch of fresh mint
	sea salt and freshly ground black pepper 
	extra virgin olive oil 
	30g pecorino or Parmesan cheese, 

	 plus extra for serving 

	1 lemon 
	4 slices of sourdough bread 
	1 clove of garlic
	1 x 125g ball of mozzarella
	a handful of pea shoots

toptip top tip

Don’t use frozen peas and broad beans for 
this because it sort of misses the point. Made 
with raw peas and sweet fresh broad beans, 
the whole thing will taste alive and just like 
summer. Get them early enough in the season 
and they’ll be even sweeter. 

Equipment 

list
	Weighing scales
	3 mixing bowls
	Pestle and 

	 mortar
	Measuring 

	 spoons
	Microplane
	Chopping board
	Knife
	Griddle pan

Smashed peas 
and broad 
beans on toast
Serves 4

wheat, gluten, 
dairy!Allergy 

info

For nutritional 
information, ask 
your teacher.
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toptip

top tip		
Farmers’ 
markets and good 
supermarkets 
are beginning to 
sell pea shoots 
– use them in 
the same way 
as salad leaves 
– they’re super 
tasty! Before you 
buy fresh peas, 
bust open a pod 
or two and eat a 
few peas to make 
sure they are not 
too big, turning 
pale, splitting 
or horrible and 
floury.



Here’s how to make it
Pod the peas into one bowl and the broad 
beans into another (removing the skins from 
the broad beans, if needed), keeping any really 
small ones to one side in a third bowl.

Pick most of the mint leaves into a pestle and 
mortar, discarding the stalks, and bash together 
with the peas and a tiny pinch of salt (or you 
could pulse them together in a food processor 
instead, but you won’t end up with the lovely 
bashed and bruised flavour that makes this 
dish incredible).

Add the broad beans a few at a time and crush 
to a thick green paste.

Mash in 2 tablespoons of extra virgin olive oil to 
loosen slightly and make it spreadable.

Using a microplane, finely grate the cheese 
onto a chopping board, then stir into paste – if 
the mixture is a bit stiff, add a little more oil to 
loosen it.

Cut the lemon in half.

Squeeze most of the juice into the paste, using 
your fingers to catch any pips – this will bring 
the whole story together.

Have a taste and season with a tiny pinch of 
salt and pepper, if you think it needs it – you 
want the richness of the cheese and the oil to 
balance nicely with the freshness of the peas, 
beans and mint. 

Toast the bread on a hot griddle pan on a high 
heat for 1 minute on each side, or until golden 
and bar-marked.

Cut the unpeeled garlic clove in half, and rub 
each slice twice only (very important) with the 
cut side of the garlic.

Top each piece of toast with some smashed 
peas and tear one-quarter of the mozzarella 
over each one. 

Add the pea shoots and pick the remaining 
mint leaves into the bowl with the reserved 
small peas and beans.

Your notes...
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For nutritional 
information, ask 
your teacher.

Squeeze over the remaining lemon juice, and 
drizzle with 1 tablespoon of extra virgin olive 
oil, then toss gently to coat.

Scatter the salad over the toasts, then tuck in.


