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lngredients:

Og Walnuts
1 bunch Watercresg
4 Spring Onions
400¢g hew Potatoeg

3 tbsp Olive oj)

2tbsp Walnut oj|

Ttbsp red

Wine Vinegar
Salt & Pe

pper
Method:

he Walnuts ke Ortar
nd finely Shre

or a fooq Processor Trim and Chop the
d the Spring Onjon.

Potatoes but do Not scrg

larger Ones to the Same sjza
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COmbine

rels jn 5 m

pe them. Leave the Smallest ones whg
as the SMallest Onhe

S. Cook in salt
ajar with the 0ils, vj

le byt Cut the
Negar, sgt an
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Leave to cool.
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