
	  

	  
	  

Crispy Salt and 
Pepper New 

Potatoes 	  

Serves: 4 Preparation Time: 10m    Cooking Time: 35m           Oven: 200C/ GM6 
 
Ingredient  Quantity What to do to prepare ahead 
New Potatoes   800 g  Cut potatoes into even sized quarters or halves  
     
Olive Oil                              2 tblsp  
Sea Salt                  ¼ tsp Crush the salt and pepper together lightly in a Mortar and Pestle 
Black Peppercorns     ½ tsp     
 
Method:       
1.  Parboil the potatoes: Pop the oven on then place the potatoes in a pan of cold water and bring to the boil. Add a little 
salt and simmer for 15 to 20 minutes or until the potatoes are tender but still have a little firmness in the middle. 
2. Drain well for a good 5 minutes to ensure all the excess moisture has steamed off.    
3. Dress the potatoes: Toss 3/4 of the salt and pepper mix, all of the oil and the drained potatoes together in a bowl.     
4 Spread the dressed potatoes onto a shallow baking tray   
5. Roast in the oven for 20 minutes or until tender and lightly golden brown and crisp at the edges.   
6. Sprinkle with the remainder of the salt and pepper mix as soon as the potatoes come out of the oven and toss through. 
	  
 

Green Beans 	  

Serves: 4 Preparation Time: 5m   Cooking Time: 3m  
 
Ingredient  Quantity What to do to prepare ahead 
Fine Green Beans          250 g  Top and tail the beans into even lengths  
       
Method:       
1. Blanch and Refresh your beans. Bring a pan of water to the boil and carefully lower the beans into it.  
2. Blanch for approximately 2 minutes in the simmering water.  Meanwhile prepare a bowl of cold water (ideally iced) 
6. Refresh the beans: As soon as the beans are tender (but still with a good bite in the middle) remove them from the hot 
water with a slotted spoon and immediately plunge them into the bowl of cold water to stop the cooking process   
7.  Drain them and once dry keep the beans on a plate with a piece of damp kitchen roll over the top.  Refrigerate.  
8. Reheat: When you are ready to serve, just re-boil the pan of water then plunge the beans in to warm through for 30 
seconds and then drain. Serve immediately.  

 


