
1kg of new/baby potatoes,

washed, peeled and halved 

100ml of water 

2 ½ tbsp of olive oil 

½ tsp of ground turmeric

A squeeze of lemon juice 

1 tsp of sea salt and black pepper

1 tsp of chilli flakes

A few sprigs of mint, for garnish

1. In a skillet or large saucepan heat the

olive oil over a medium-high heat. Add the

potatoes and gently fry for a couple mins. Turn

the heat down and season well.

2. After 5 mins add the water and turn the heat to medium-high, pop the lid on for

the potatoes to cook through, roughly around 10 mins.

Easter Dinner Veggies

Sauteed New Potatoes:

Method:

Recipe created by Nikibakes

3. Check the potatoes are fork tender, turn the heat up to high for a final min. Once

you are ready to serve add the lemon juice and top with a few sprigs of mint.

400g of carrots and parsnips,

    peeled and sliced

       2 tbsp of maple syrup/honey 

          50ml of water 

           1 tsp of sea salt and black pepper 

            A scattering of black and white

             sesame seeds 

           A few sprigs of mint, for garnish

Sticky Carrots & Parsnips:

                       1. In a skillet or large saucepan heat the

                     olive oil over a medium-high heat. Add

                  the carrots and parsnips and gently fry for

                a couple mins. Turn the heat down and

         season well.

Method:

2. After 5 mins add the water and turn the heat to medium-high, pop the lid on for

the veggies to cook through, roughly around 10 mins.

3. Check the veg is fork tender and turn the heat up to high for a final min. Once

you are ready to serve mix in the sweetener, scatter the sesame seeds liberally

and top with a fresh garnish of mint.

Serves 4


