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Potato Salad with Bacon and Sour Cream

Ingredients
1.5kg waxy potatoes
1 tablespoon olive oil
250g bacon
200ml sour cream
3 teaspoons Dijon mustard
1 1/2 tablespoons seeded mustard
3 tablespoons red wine vinegar
1/4 cup snipped chives
1/4 cup finely chopped parsley
4 spring onions, sliced
Freshly ground salt and black pepper

Utensils
Large saucepan				frying pan
colander					large mixing bowl
chopping boards				knives			
measuring spoons			scales
small mixing bowl			whisk				
large spoon				scissors
3 x glass serving bowls

Method 
1. Wash the potatoes and cut into similar size chunks. Place into the saucepan and cover with boiling water. Bring to the boil then turn down to a simmer and cook until just tender, about 15-20 minutes depending on the size of the potatoes. 
2.  When cooked, use the colander to drain the potatoes and leave until cool enough to handle, then cut into 3cm cubes.
3.   Meanwhile, remove the fat from the bacon and cut into small dice. 
4.  Heat the oil in the frying pan and then add the bacon and cook over a medium heat until crispy. Turn off heat and set aside. 
5.  While the bacon is cooking, measure the vinegar and mustards and add to the small mixing bowl along with the sour cream and a little salt and pepper. Mix well with the whisk. 
7.  Pour the dressing into the frying pan along with the bacon and mix with the large spoon. Pour over the potatoes and add the spring onions and most of the herbs (save a little for garnish).  
8. Gently mix together- try not to crush the potatoes. Divide between the 3 serving bowls and top with the reserved herbs.
 


	
	
	



