
RECIPES                           POTATO.IE

Ingredients

300g Rooster potatoes, 
chopped into 1cm pieces

1tbsp oil

100g bacon lardoons

½ onion, chopped

100g shredded cabbage 
(use a mandolin if you have one) 

50g Cheddar, grated

Method
For this recipe, start by chopping the raw 
potatoes into 1cm pieces. 

� en, add the potatoes to a pan of salted 
water and boil until cooked. Remove from 
the pan and drain. Once the excess water 
is removed, season the cooked potato well 
with salt and black pepper.

Heat the oil in a large frying pan over a high 
heat. Add the potatoes to the pan, spread 
out and resist the urge to move them about 
until they’re crispy on the underside. When 
all sides have crisped up, remove from the 
pan with a slotted spoon and put to one 
side. 

Add the bacon lardons. Once crispy, remove 
from the pan and set aside. 

Turn the heat to low and add the onion, 
cooking for 5 mins until softened before 
adding the cabbage. Cook until everything is 
soft, about 10 minutes. Return the potatoes 
and lardons into the pan, turn up the heat 
and toss for several minutes so that the 
potatoes are heated through.  

Tip the cheddar in and toss again to melt 
the cheese. Serve immediately

NEW 2018  St Patricks Day 
Potato Hash with Bacon 
and Cabbage 

PREP IN: 10 mins 
COOK IN: 20 mins
SERVES: 2–4Boston Style St. Patricks Day 

Hash Browns



Potato Skins with 
Bacon and Cabbage
Ingredients
4 potatoes (Rooster)
20g butter, melted
75g of ham, chopped
100g cooked savoy cabbage, shredded
1tsp Dijon mustard
10g chopped parsley
2tbsp sour cream
2 large egg, separated
50g cheddar cheese, rated

Method
Pre-heat your oven to 200°C/Gas Mark 5.
Prick the potatoes with a skewer and wrap 
in cling fi lm and pop into the microwave for 
about 10 minutes.
Slice the cooked jackets in half and scoop 
out the potato into a large mixing bowl. 
Brush the inside of the potato skins with 
the melted butter and pop into the hot oven 
to crisp a little.
Mash the potato with a fork and mix in the 
chopped ham, cooked shredded cabbage, 
Dijon mustard, egg yolk, chopped parsley 
and sour cream. Give it all a really good mix.
In a separate bowl whisk the egg white until 
white light and fl uff y. Fold into the potato 
mixture.
Remove the skins from the oven. Spoon the 
potato mixture into the skins, top with the 
grated cheese and pop back into the oven 
for about 8 minutes until golden.
Serve with fresh crisp salad.

Ingredients
600g Roosters, cut into 2cm 
cubes
450g diced lean braising beef
1 large white onion, fi nely 
sliced
2 cloves of garlic, crushed
1 thumb of ginger, grated
2 green chillies, sliced (more 
if you like it hotter)
1 tin of light coconut milk
A large handful of baby 
spinach

Salt and pepper
Coconut or olive oil
A handful of coriander leaves 
and a squeeze of lemon juice 
to serve
For the spice mix:
1tsp turmeric
2tsp ground cumin seed
½tsp chilli powder
1 cinnamon stick
4 cardamom pods
4 cloves
12 fresh curry leaves

Ingredients

150g Flu� y potatoes, such as Roosters, 
peeled and cubed
20g frozen peas
8oz cod, skinned and roughly chopped
1tsp chopped parsley
40g full fat hard cheese, (such as cheddar), 
cut into 4 cubes
2tbsp sun� ower oil for frying
1 egg beaten
20g plain � our
20g course breadcrumbs

Method
Place the potatoes into a pan of boiling 
water and cook until tender, 7-8 minutes.
In a microwavable bowl add the chopped 
cod and peas, cover with cling � lm, cook 
for 3 minutes and drain. In a mixing bowl 
lightly mix the potato, cod, peas and 
parsley, season with a little salt and pepper. 
Divide the mixture into 4 balls. Take a ball 

in the palm of your hand and press a cube of cheese 
into the centre. Form back into a ball trying to keep 
the cheese in the centre and encased in the potato. 
Flatten out into a � shcake shape. Ideally chill for 20 
minutes.

Place the � our, beaten egg and breadcrumbs into 
three separate bowls. Cover the � shcakes in the � our, 
roll into the egg and toss in the breadcrumbs. Pat 
gently and reshape if needed.

Fry the � shcakes in the sun� ower oil over a medium 
heat for about 5 minutes on each side. Turning every 
so often. Serve with crisp salad or your favourite 
vegetables.

Witness this delicious recipe in action below and 
head to our video recipes to check out more just like 
this!

Cod & Potato Cakes 
with Melted Cheddar

Sri Lankan Beef 
and Potato Curry 

PREP IN: 5 mins 
COOK IN: 20 mins
SERVES: 4

Method
Heat the oil in a heavy, lidded pan.
Add the cinnamon, cloves, cardamom and curry leaves and 
cook gently for a minute. Add the remaining spices and cook 
for 30 seconds.
Add the onion, garlic and ginger, season well and cook for 
six to seven minutes. Add the beef and stir well. Tip in the 
chillies.
Add the coconut milk, bring to the boil, cover with a lid 
and simmer for 45 minutes, add the potatoes after twenty 
minutes. Just before serving, stir in the spinach leaves and 
lemon juice and taste the seasoning.
Serve with the coriander sprinkled over and a pile of warm 
chapatis

Feast your eyes on this exciting recipe video below and many 
other potato recipe videos on our video hub.

VIDEO https://www.youtube.com/watch?time_continue=1&v=N67GXTGNhuI 

Add the cinnamon, cloves, cardamom and curry leaves and 

PREP IN: 10 mins  
COOK IN: 40 mins  SERVES: 4

PREP IN: 20 mins
COOK IN: 10 mins
SERVES: 2

VIDEO https://www.youtube.com/watch?v=1X� __34ozc 
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