COGHLANS
Mushroom Potato

SCHOOL OF WINE, FOOD & DINING

New Potatoes - medium
Salt

Butter

Chopped fresh herbs

Vegetable chopping board
Small vegetable knife
Cooks knife

Apple corer

Saucepan

Chop off one end of the potatoes (about 5mm) and push the corer halfway into the
potato.

Using the vegetable knife cut round the potato down to the corer, so excess potato falls
off. Gently push the potato off the corer - the potato should look like a mushroom.

Cook in salted water until just tender. Drain off water and gently toss in butter and fresh
chopped herbs.

Unit 5b Broom Business Park, Bridge Way, Sheepbridge, Chesterfield, S41 9QG 01246 453131




	Page 1

