Potato Salad with Broad Beans & Sorrel
A fresh, crunchy salad
INGREDIENTS
	FOR THE SALAD
• 350 g new potatoes
• 250 g broad beans (fresh or frozen, podded)
• 25 g sesame seeds
• 25 g Parmesan cheese
• 25 g rocket or mizuna leaves
• 10 g mint leaves
	FOR THE DRESSING
• 20 g sorrel leaves
• 50 g olive oil
• 50 g crème fraîche
• 10 g white wine vinegar
• ½ tsp salt
• 1 tsp capers
• Black pepper, to taste


METHOD
1. Cook the potatoes
Put the potatoes in a saucepan of boiling water. Cook for 15–20 minutes, until a knife slides in easily.
2. Drain the potatoes
Carefully drain the potatoes. Rinse under cold water and leave to cool. Cut any large potatoes in half.
3. Cook & peel the broad beans
Boil the broad beans for 2–3 minutes, until tender. Drain and rinse under cold water. If the beans have tough outer skins, gently squeeze each bean to slip it out of its skin.
5. Make the dressing
Put the sorrel, olive oil, crème fraîche, vinegar, salt, capers and a little black pepper in a food processor. Blend until smooth. Ask an adult to help with the processor.
6. Toast the sesame seeds
Put the sesame seeds in a dry frying pan. Stir over a low heat until lightly golden. Turn off the heat and tip them into a bowl.
7. Prepare the herbs and cheese
Roughly chop the mint. Finely grate the Parmesan.
8. Mix the salad
Put the cooled potatoes and broad beans in a large bowl. Add the dressing, mint, half the sesame seeds, half the rocket or mizuna, and the Parmesan. Gently mix.
9. Finish and serve
Spoon the salad onto a serving plate. Sprinkle the remaining sesame seeds and leaves on top.

