Please note: Food images are representative only and not the actual cooked recipes.

Rocket - Boiled potato with bacon bits

SERVES 4 « PREP: 15 MINUTES » COOK: 15 MINUTES

INGREDIENTS METHOD

¢ 500¢g new potatoes or small waxy potatoes 1. Boil the potatoes:

« 100g bacon, chopped into small bits X\cl)isl?kghe potatoes and leave the skins on for extra texture if
* 1-2 thsp butter or olive oil Place th'em in a pot, cover with cold water, add a pinch of salt,

and bring to a boil.

Simmer for 12-15 minutes (depending on size) until tender
* Freshly ground black pepper, to taste when pierced with a fork.

¢ Optional: chopped parsley or chives for garnish Drain and set aside.

2. Cook the bacon bits:

In a frying pan over medium heat, cook the chopped bacon until
crispy.

Remove and drain on kitchen paper if needed, leaving a little fat
in the pan.

¢ Salt, to taste

3. Combine:

Slice or leave the boiled potatoes whole (halved if large).

Add them to the pan with a little butter or olive oil.

Gently toss with the bacon bits, cooking for 2-3 minutes until
the potatoes are lightly coated and flavoured.

4. Season and garnish:
Add salt and pepper to taste.
Sprinkle with fresh parsley or chives if desired.

5. Serve:
Serve warm as a side to meat, eggs, or even as a hearty snack.
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