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Hot smoked salmon  
& egg salad with  
baby butter leaves
This recipe has been developed by Houston’s Farm.

S ALAD    :

• 1 fillet of hot smoked salmon 
• 4 free-range hard-boiled eggs 
• 6 cocktail potatoes, cooked 
• 2 spring onions, sliced 
• 1 cup celery leaves 
• 1 punnet cherry tomatoes, halved 
• salt and pepper 
• 1 packet Baby Butter Leaves Salad

Di  r e c t i o n s :

Peel and halve the hard-boiled eggs and place in a bowl.

Halve the potatoes and add to the eggs with the spring onion, 
celery leaves and tomatoes. 

Cut fillet of smoked salmon into chunks and fold through the egg 
mixture. Add salt and pepper to taste.

Arrange the baby butter leaves on plates and top with the egg 
and salmon mixture.

C h iv  e  V i n a i g r e t t e :

• 100ml extra virgin olive oil 	 • 3 tablespoons lemon juice 
• 2 tablespoons chopped chives 	 • salt and pepper 

D I RECT    I ON  S :

Whisk all the ingredients together. 

Pour over salad and lightly toss.


