SUMMER ‘STAMPPOT’ (MASHED POTATOES) WITH
LAMB’S LETTUCE AND CHERRY TOMATOES

2 persons [ 440 keal per portion

Twgredients:
500 arams floury potato
125 grams cherry tomatoes
@ grams fresh chives
75 grams lamb’s lettuce
@0 wl creme fraiche
100 arams simoked bacow strips
Y tablespoov of dried nutmeo
pepper and salt

Preparation:

Bake the bacon strips without butter or oil for 5-F minutes. Cook the
potatoes in a pan with a bottom of water and salt for about 14-16
minutes. Wash the tomatoes and cut them into duarters. Cut +he chives
finely. Prain the potatoes. Wash the potatoes with créme fraiche, pepper
and the nutmeg). Spoov the lamb's lettuce, tomatoes, chives and bacow into
the puree. Season with pepper and salt.

Nutritional value per portiow:

Energy: 490 keal
Protein: 14.% grams
Carbohydrates: 50.3 grams

- ncluding sugars: @. arams
Fat: 244 grams
Fiber: ©.2 grams
Salt: 2.6 grams
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