YEAR 7

CHEESY SLAW PITTAS

Ingredients

1 carrot

2 spring onions

25g raisins

75g cheddar cheese, grated

2tbs mayonnaise (ready made, or home made)

salt and pepper

1 large or 2 small pitta breads

Optional

2-3 slices of ham




1 green pepper

Methods

1. Peel and grate the carrots. Trim the spring onions and slice them finely, cutting diagonally to make long, thin strips.

2. Mix the carrot, onion, raisins and cheddar together in a bowl, then stir in the mayonnaise and season to taste with salt and freshly ground pepper.

3. Refresh the pittas by putting them in a very hot oven for three minutes, or popping them in the toaster.  If using large pittas, cut them in half and open them out to form pockets.  If using small pittas, cut a slit around one side edge and open them up.

4. Tuck the filling into each of the pitta pockets.  If making them for a packed lunch, wrap them in Clingfilm or greaseproof paper.
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