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with Thyme & Cr1spy Seeds

. SERVES: 2

PREP: 10 HINS | COOK: 20 MINS * 1
' PR TR
YOULLNEED.. . |

'1 bunch of fresh radishes, halved
0 g thep olive ol 5
- 2 thick slices of §ourd6ugh "
o 1s50g cream cheese
A few sprigs of fresh thyme
: 2 thsp toasted pumpkin or 4
- sunflower seeds L
_ Flaky sea salt
. Freshly ground black peppers

‘ HERE S HOW TO DO IT
Heat the oven to 200 C Fan / 220°C..

Toss the halved radishes with the ohve o1l

: thyme salt and pepper.

,;Roast for 18-20 minutes. turning hal‘fway.T o
~until tender with lightly caramelised-edges. '

Toast the sourdough until golden.
Spread generously with crea_m cheese.

Spoon over the Warm roasted rad’ishes

" Scatter with the toasted seeds and a few

extra thyme leaves.

F1n1sh with a drizzle of ohve oil and a
o twist of black pepper :
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The heat softens t




