
 

Pineapple feta and 

pancetta Salad  
Serves: 2    

Prep time: 20 minutes  

     

To start 

Season the pineapple pieces with salt pepper and olive oil, grill on hot 

pan for I minute of each side. Allow to cool. 

Toss the rocket, watercress and spring onion with olive oil and lemon 

juice together. 

Add the grilled pineapple and pumpkin seeds. 

  

 

 

1 pineapple skinned and cubed 

100g sliced pancetta 

150g feta 

100g rocket 

50g watercress 

 

50g spring onion sliced  

½ cup roasted pumpkin seeds  

2 tsp olive oil  

1 lemon squeezed 

Salt and pepper 


