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Searcher tells Professor
Foodsmart about

his favourite way
to 5 A DAY.
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Watercress

Watercress is grown in
water! It will last longer in
the fridge if it is kept in
q a bowl or jar of water.
It's tastiest in the three
) "Z - salads, sandwiches
and soups. Try sayin
that quickly! I

bergines

Most aubergines are teardrop-
shaped and have a glossy purple
skin - but some are small. plump
and creamy-coloured. On the
inside, dll aubergines are spongy
and creamy white. They grow
on bushes and are redlly fruits -
although you wouldn't want fo
eat them raw. The adbergine has
lots of different names - in India
it is called brinjal and in Trinidad
& Tobago it is called melongene.
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