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Inar'edien’rs

* 7509 Pack Baby New Potatoes

* | Tbsp Olive O

* 1009 Blue Cheese (such As
Castello Creamy Blue), Crumbled

e 50ml Tub Soured Cream

| Tsp White Or Red Wine Vinegar

* | Tbsp Crispy Fried Onions

| Tbsp Finely Choppeol Chives
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* Preheat the oven to 220C/Fan 200C/gas 7. Toss the potatoes with the ol and season \iﬂh‘rly
with salt. Spr‘ead over a Iarﬁe bakina tray. Roast For 25 minutes, +ur'ning half-wa\/, until 3olden
and tender. Remove From the oven and allow to cool for at least 20 minutes (you cah adlso
adllow them to cool comple+ely).

* Meanwhile, put the blue cheese, soured cream, vinegar and a good grind of black pepper in a
bowl and roughly mash together with a Fork.

* Use a smadll, sharp knife to cut a circle out of the top of the potatoes; it should be slightly
cone—shaped, crea’rina a well for the blue cheese f—illina to sit in. (Dont throw away the potato
tops - keep them to eat as is, or add to mash or soupc;.) Spoon the f—illing into the potatoes and

scatter with the crispy Fried onions and chives.



