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the Peaand the P

WAYS WITH PEAS
Pea and Raspberry Jelly

You will need:
Fresh Peas
Butter
Raspberry Jelly
Water

What to do:
Lightly cook and butter the peas.
Make up your jelly using hot water.
Pour into a mould and stir through
a few peas. Leave to set, unmould
onto a plate and garnish liberally
with the buttered peas.
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You will need:
Fresh Peas
Butter

WAYS WITH PEAS

Petits Pois Supréme
a la Mode

Little Biscuits
Vanilla Ice-cream

What to do:

Lightly cook and butter the peas.
Put two scoops of ice-cream into a
little dish. Push in a few of the
biscuits. Sprinkle generously with
the buttered peas. :
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