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French Peas 
 
 

EQUIPMENT 
 

Chef Knife, Small Mixing Bowls, Medium Size Frypan 
 
 

INGREDIENTS 
 

1 Bunch Dutch Carrots, 150gm Baby Peas, 1 Green Oak Lettuce,  
1 Large Sliced Shallot, 50gm Finely Sliced Bacon, 150gm Chicken Stock,  

60gm Butter, Chives, Olive Oil, Sea Salt 
 
 
 

METHOD 
 

Slice the carrots in half lengthways and place on a perforated tray and in a pre-heated oven steam setting 100 degrees for 8 
mins 

 
Heat a medium size frypan over medium heat and add a splash of olive oil and a small knob of butter and cook the bacon until 

beginning to colour 
 

Once the bacon has coloured add the shallot and continue to cook for 2 mins 
 

Remove the carrots and add the peas to the same tray and return to the oven and steam for a further 2 mins 
 

Add the chicken stock to the pan and lightly season and increase the stove temperature to high 
 

Once the carrots and peas are done add to the pan and cook for a further 2 mins 
 

Add the lettuce and remaining butter and cook until just wilted, finish with chopped chives and serve 
 
 
 

HINTS & TIPS 
 

- This dish will even get the kids eating peas 
 

- If fresh peas are in season use them but frozen peas are probably the best frozen vegetable there is 
 

- This can be served with chicken, lamb, beef or even fish as a warm side dish with your main meal 
 


