
Charred leeks, broccoli and asparagus 
with Green Mole by David McDiarmid

Highly inspired by the amazing chefs Enrique Olvera and René Redzepi! 
You can make the mole the day before and indeed this actually allows the flavours more time 
to develop together.

Method

Green Mole

1. Sauté the onion and garlic in oil on a medium-high heat.
2. Add the broccoli, asparagus, chile and sauté.
3. Add water to de-glaze the pan and bring to the boil
4. Remove from heat and add coriander
5. Pop in a blender and blitz until the mixture is smooth
6. Strain through a fine mesh sieve into a pan
7. Bring to a boil and then remove from the heat and, adjust the seasoning.
8. Use straight away or store in a glass jar until ready to use or freeze. 

Charred Veggies

1. Heat your frying pan on a high heat and lightly coat with oil, use a cloth to wipe any 
excess off, being careful not to burn oneself!
2. Pop your veggies on the pan, cut side down where applicable and leave. Do not be 
tempted to poke them. You can lightly lift them with a spatula to check the colour 
underneath, but you’re basically looking to char one side of the veggie.
3. Once charred, pop a small glug of flavoured oil (you could infuse a jar of olive oil with any 
dried herbs for a few days ahead of this!) into an air-lock plastic tub large enough to fit all 
your veggies in.
4. Pop your veggies straight from the pan into the plastic tub, close the lid immeditately and 
then gently shoogle the tub to coat the veggies in the oil.
5. Leave for 5/10 minutes to allow the residual heat to further cook the vegetables.
6. To plate, put a ladleful of mole  in the middle of your plate and spread in a circular motion 
outwards with the base of the ladle, like you would apply tomato sauce on a pizza base.
7. Arrange your blackened veggies on the plate. Top with lightly toasted pumpkin seeds.

Ingredients

Green Mole

200g Broccoli cut into large chunks
1 large garlic clove
1 serrano chile
240ml water
20g corriander
100g Asparagus chopped into chunks
60ml Olive oil
½ white onion cut into large pieces

Charred Veggies

2x Leeks (cut into batons and half 
lengthways)
1 bunch Spring Onions (top and tailed)
200g x Tenderstem broccoli (blanched for a 
few mins in boiling water and dried with a 
towel)
150g Brussel sprouts (peeled and halved – 
blanch for a few mins in boiling water and 
leave to dry)
2 Tbsp Pumpkin seeds - lightly toasted (for 
garnish

Serves 4


