


KIPFLER POTATOES WITH HOT SMOKED SALMON   

4 medium kipfler potatoes 
2/3 cup full-fat sour cream
150g Huon Acquaculture hot smoked salmon
Cracked black pepper 
1/2 cup finely chopped wild rocket


Cook unpeeled potatoes in salted boiling water until tender.  

Refresh in iced water and when cool, remove skins.  

Cut potatoes into2-2.5cm thick slices. 

Spoon sour cream on top and cover with pieces of salmon. 

Garnish with pepper and rocket.






Recipe by:  Kate McGhie
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