Cheese Sandwich with Fresh Bits
· Slices of bread

· Finely diced tomatoes

· Finely diced onion/garlic/ramsons

· Olive oil

· White vinegar/lemon juice

· Salt and Pepper

· Lovage/celery tops

· Parsley, optional new thyme/oregano/marjoram/chive shoots

· Rich cheddar cheese

· Optional Mayo

Why am I telling you how to make a cheese sandwich? Mainly to utilise the wild garlic (ramsons) or leeks that are growing wild at the moment and taste delicious, plus the lovage that accidentally grew in my garden and tastes like celery.

Tomatoes, if kept carefully, can last a few weeks in the fridge so although out of season I think they are a useful thing to buy at the moment. Same goes for apples (Cox or Braeburn).

We have been freezing sliced bread and taking a few slices out when needed. I've also been buying German-style dark rye bread in packs because it has a really long shelf life. It's bitter but I like it.

1. Make an Aoli in a jar: olive oil, a dash of lemon juice/white vinegar plus crushed and fine chopped garlic/ramsons, chopped herbs, salt and pepper. Shake vigorously then allow to settle. Use within two days and don't put it in the fridge

2. Get out/defrost slices of bread and place on a plate

3. Crumble cheddar into a mixing bowl

4. Fine chop tomato, lovage/celery and a small onion and and add to the bowl

5. Add a tablespoon of aoili per person

6. Combine the ingredients in the mixing bowl and spoon onto the bread to make sandwiches

7. Extra mayo is optional, can also serve with fresh apple alongside, quartered and cored.
