Approximately 6 servings
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. kﬂ;‘re.w potatoes
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@R | 200g mayonnaise
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Roughly cutand cube the potatoes into
approximately 1" pieces and give thema good old
wash.

Put the potatoes into a large saucepan and add
enough cold water to cover the top of the potatoes.

Bring to the boil and allow to simmer for 10 minutes.

Once the potatoes are cooked, drain them well and
leave them to cool for about 30 minutes. g

Whilst the potatoes are cooling down finely chop
the herbs and spring onions.

Once the potatoes have cooled right down, place | -
them into a large mixing bowl along with the A
chopped herbs and onions.Then add the salad cream |
and mayonnaise and give the whole lot arealgood | o7
stirring. 7
Add salt and pepper to taste.

The potato salad can be made the night before and

refrigerated which not only saves time on the day of
the barbeque but also,in my opinion, gives the flavour
l_acha nce to really marinate the potatoes.
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