Miss Corrigan’s Famous Potato Salad
Ingredients:

Potatoes (50% skin on, 50% skin off)

Large Red Onion

Chilli’'s (quantity — depending how spicy you like them)
Mustard

Mayonnaise

Salad Cream

Salt

Pepper

Equipment:

e Mixing Bowl
e Saucepan
e Baking Tray

Method:
Cut up your potatoes into 4cm chunks

Boil them in a saucepan until they are soft enough to put a knife through, but not too soft so that
they are falling apart

Drain the potatoes and spread them out on a baking tray to help them cool down quicker
Finely chop your red onion and chilli’'s

Once your potatoes have completely cooled, add them into a mixing bowl

Add all of your ingredients into the bow! of potatoes.

Keep tasting your salad every so often, as people like different amounts of mayonnaise, salad
cream, mustard etc... Just add quantities depending on what you like.

Enjoy!



