
Lentillon salad
(preparation time 10 minutes- cook time 35 minutes)

400 gr of lentillon, a hand of good French green beans, 60 gr of
smoked lard, 2 hard boiled eggs,

2 tablespoon of olive oil, ½ tablespoon of balsamic vinegar, 2
tablespoon of lemon juice, 1/3 of a ball of mozzarella in small

pieces, salt and pepper.
Boil eggs for 5 to 10 minutes and blanch green beans in boiling water

with ½ tablespoon of salt. In the meantime, prepare the dressing by
putting together olive oil, lemon juice and balsamic vinegar. Add salt

and pepper. Mix well.
Cook the lentillons in water until tender. Pour them while warm into

the dressing and add smoked lard. Mix together well and let cool
until the flavors are absorbed. Add the mozzarella and green beans

and toss. Cut the eggs into quarters and place them on top of the
salad.
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