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Potato and egg salad 
	· Small bag of new potatoes
· 4 spring onions

· 2 eggs

· 4 tablespoons mayonnaise

· 1 teaspoon Dijon mustard

· 2 rashers of bacon (optional)
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Method
	Cut the potatoes in half and put into a pot

Cover with water and put on to boil for 15mins
Remove from heat and drain

Allow to cool before mixing with the mayo
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	Put a small pot of water on to boil
Carefully place the eggs in the pot and boil for 10 minutes
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	Run the eggs under cold water for 5 minutes once cooked
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	Wash and chop the spring onion
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	Peel the shell off the egg 

Cut the egg into small pieces
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	Heat a teaspoon of oil in a frying pan

Cook the bacon for 5- 8 minutes until crispy
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	Allow the bacon to cool then chop into small pieces 
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	Put the cooked potatoes, chopped bacon, chopped egg and spring onions into a bowl

Gently mix in the mayonnaise and mustard until all the potatoes and egg are coated

Season with salt and pepper
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