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Ingredients 4 Portions
 = Kot�nyi Produkte

800 g B�by pot�toes

120 g R�dishes

100 g Pe�s

1 Avoc�do

3 tbsp Olive oil

1 tbsp Wine vineg�r

1 tsp Brown sug�r

S�lt �nd pepper, to t�ste

For the dressing:

1 tsp Dijon must�rd

1 tbsp Honey

1.5 tbsp Wine vineg�r

50 ml Olive oil

1 tsp  Pepper Herbs Cl�ssic

Spring Pot�to S�l�d

45—50 Min

Prep�r�tion

1 Bring � pot of s�lted w�ter to � boil. W�sh the pot�toes, cle�n o� �ny dirt,

�nd cut them in h�lf. Add them to the boiling w�ter �nd cook for 25–30

minutes. In � sep�r�te pot, cook the pe�s for 10 minutes.

2 Me�nwhile, w�sh the r�dishes �nd cut them into qu�rters. He�t � p�n, �dd

the oil �nd r�dishes, �nd s�uté for 5 minutes. Add the sug�r, s�lt, �nd

pepper, then cook for �nother 2 minutes. Fin�lly, pour in the vineg�r, cook

for one more minute, �nd remove from he�t. Let cool.

3 Dice the �voc�do. In � sm�ll bowl, mix the must�rd, honey, vineg�r, olive oil,

�nd s�l�d herbs. Dr�in the cooked pot�toes �nd tr�nsfer them to � bowl.

Add the r�dishes, pe�s, �nd �voc�do, drizzle with the dressing, �nd toss

gently. Option�lly, g�rnish with r�dish sprouts �nd serve.


