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Ingredients 6 Portions
 = Kot�nyi Produkte

1 kg Pot�toes

1 pc. G�rlic clove

50 g Dried tom�toes

3 tbsp Green olives (deseeded)

3 tbsp Pine nuts

3 tbsp C�pers

5 pc. Artichoke he�rts

4 tbsp P�rmes�n cheese, gr�ted

1 cup Fresh b�sil

5 tbsp Olive oil

4 tbsp Light b�ls�mic vineg�r

1 pc. Red onion

1 tbsp Dijon must�rd

1 tsp Honey

1 tbsp  It�li�n Herbs

Mediterr�ne�n pot�to s�l�d

35—45 Min

Prep�r�tion

1 W�sh the pot�toes, pl�ce in � p�n of s�lted w�ter �nd boil until soft. Then

dr�in, peel while still w�rm �nd le�ve to cool.

2 In the me�ntime, the other ingredients c�n be prep�red. To do this, peel

the onion �nd cut into fine strips. H�lve the olives �nd �rtichoke he�rts. Also

cut the sun-dried tom�toes into fine strips. Chop the fresh b�sil. Dry ro�st

the pine nuts in � p�n.

3 The next step is to prep�re the dressing. To do this, finely press the g�rlic.

Mix the olive oil with the It�li�n herb mixture, honey, must�rd, g�rlic, �nd

white b�ls�mic vineg�r in � cup.

4 In the l�st step, h�lf or qu�rter the pot�toes, depending on their size. Mix

everything together �nd pour over the dressing. Le�ve to st�nd for 5–10

minutes. Serve the dish with some gr�ted p�rmes�n �nd fresh b�sil.


