w Did you know?
5 Potatoes are rich in vitamin

-
C which is an antioxidant.
Potatoes were a life-saving
food source in early times
because the vitamin C

prevented scurvy. Another
major nutrient in potatoes
is potassium, an electrolyte
which aids in the workings
of our heart, muscles, and
nervous system.

© s 1TBSP SMALL CAPERS ((

METHOD

Boil the potatoes in salted water for 20 mins until just cooked, then drain

and leave to cool.

Cut the potatoes into chunks, then put into a bowl.

o Add in the shallots, capers and cornichons - if using.

¢ Add mayonnaise to bind, then mix together the olive oil and vinegar and
add just enough to give a little sharpness to the salad.

e Stirin the finely chopped parsley and serve.
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https://www.bbcgoodfood.com/glossary/new-potatoes-glossary
https://www.bbcgoodfood.com/glossary/shallot-glossary
https://www.bbcgoodfood.com/glossary/capers-glossary
https://www.bbcgoodfood.com/glossary/parsley-glossary

