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Potatoes come In & range of shapes and slged.

Diffarent varietles have Aiferent uses.

Potstoss should be siored in 8 oool dsrk ploos. Bunlight
farns theim gresn. This grean colour is tuxle so should
not be eatan
Wixy potaioes boil wall and held their shaps - axcellant
for malting potste salad, serving plun wikh sessoning:
anil dhoppsd chives or for usmg where halding the
hispse 1 Desdad.

Poliioes aTe grent ronsted snd sasily masheel
anil slso grest bulsd.
Hew potatom are smul] with thin skin that needs
no peeling.
I bolling pelatoss fust uss the minbomm of watar bo
oovar the pon and sisum slewly for 30 minntes or &
{iep on the mime of the potats).
Vitamin C is lost in boiling weler. 2 save the walsr ared
g4 for shedis snd soups (s appliss to all vegetnbles).




Haalthy Chipa BaTTia
F\'ﬂpu.‘i!un orel eooking time: abaut BD minbs 4 B
I weclinribs

_175g (Ak) potatoes

_ 2 talespoons o dive ol

Mathod
Frahsat oven bo SO BT e 7.
Faal anid wash pokaboes.
Cut i balf lang iy snd ok ints thick sloes,
Flnos In an ovenproof dish.
Al ® tablespoons of clive ol BILX well.
Coenlk for $0-35 mimitas,

NHS € DINIYYROH Toe Bittead Ermscrsrant lahecrk
1 ; NIV RO s e
oihian



