Fresh Asparagus, Peas and Broad Beans with Yoghurt and Chive Dressing

100g asparagus

500g peas

1kg broad beans

200g tub of Greek style yoghurt

1 small clove garlic, finely chopped

20g chives, snipped

· Cook the asparagus in a small saucepan with only the stems in the water for 3-5 minutes or until tender

· Shell the peas (if needed) and cook for approximately 2 minutes in boiling water, then refresh in cold water

· Shell the broad beans and cook in boiling water for 2-3 minutes, allow to cool them remove the skin of the beans

· Mix the asparagus with peas and beans

· Mix the yoghurt with the garlic and season well

· Stir in the snipped chives and serve with the asparagus, peas and beans

