Potato, herb and bacon salad
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INGREDIENTS
SALAD

1kg small potatoes
2tsp olive oil

200g bacon

1/2 cup spring onions

1 cup parsley

DRESSING

60ml olive oil

Juice of 1 lemon

1tsp wholegrain mustard
salt and pepper

pinch of sugar

METHOD

1. Wash potatoes (for large potatoes, cut into

smaller pieces), place in saucepan and cover
with cold water. Cover with lid and bring to the
boil. Once boiling, remove lid and boil uncovered
for 10 minutes, or until the potatoes are just

tender. Drain well, leave to cool.

Chop bacon into lem pieces. Heat oil in a
non-stick frying pan on medium heat. Add the
bacon and cook, stirring often, for 7-8 minutes,
until bacon is crisp and golden. Drain on paper

towel.

Make the dressing by placing the oil, lemon
juice and mustard in a small jar. Shake well to
combine. Season with salt, pepper and a pinch

of sugar.

Wash and finely chop the spring onions and
parsley. Cut the potatoes into quarters, or 2-3cm
cubes. Place in a bowl with bacon, dressing,
spring onions and parsley, and toss well to

combine.
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