
Share your masterpiece to enter into our weekly photo contest! Simply post your delicious pic on   with #HelloFreshAU

Pantry Items

Green Goddess Salad

Potatoes

Mint Lemon Baby Spinach

Almonds

Tarragon

Green Beans Avocado Yoghurt

Prep: 10 mins
Cook: 15 mins
Total: 25 mins

level 2

low 
sodium

gluten 
free

This gorgeous warm green salad was so heavenly we just 
had to call it green goddess. This bowl has everything: a zesty minted 
yoghurt with the intriguing addition of tarragon, robust greens and 
delicious golden almonds. If you thought salad had to be boring 
or leave you hungry, this vibrant blend of scrumptious seasonal 
snippets will change your mind. It’s time to taste the divine – is that a 
halo above your head?
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Nutrition per serving

Measuretool
0 cm     1 cm     2 cm

2

3

B

A

2P 4P Ingredients
400 g 800 g potatoes, unpeeled & cut 2 cm pieces
100 g 200 g green beans, trimmed & halved

1 2 avocado, chopped
1 tub 2 tubs yoghurt

1 bunch 2 bunches mint, roughly chopped                                                          A
1 bunch 2 bunches tarragon, roughly chopped

1  2 lemon, zested & juiced                                                           B
¼ cup ½ cup almonds
1 bag 2 bags baby spinach, washed

Did you know? Almonds are technically seeds, not nuts!

Energy 2020 Kj
Protein 16.5 g
Fat, total 28 g
   -saturated 5.6 g
Carbohydrate 36.6 g
   -sugars 8.5 g
Sodium 76 mg

You will need: chef’s knife, chopping board, zester, large saucepan, 
colander, blender, and a large bowl.

1 Place the potatoes in a large saucepan and cover with water. Bring 
to the boil and cook for 15 minutes or until tender. Place the green 
beans in the base of a colander and drain the potatoes over the beans 
(the heat of the potatoes will soften them).  

2 Meanwhile, make the green goddess dressing. Place a quarter of 
the avocado, the yoghurt, mint, tarragon, half of the lemon zest and 
half of the lemon juice in a blender and blend until smooth. Season 
to taste with salt and pepper. If you don’t have a blender you can just 
stir finely chopped herbs through the yoghurt, avocado and lemon.

3 Combine the potatoes, beans, almonds, baby spinach, and 
remaining avocado, in a large bowl. Stir through the green goddess 
dressing to coat well.

4 Divide the Green Goddess Salad between bowl. Serve with 
remaining lemon zest and juice if you like. 


