@ DINNER TWIST
LOCAL, EALTHY, DELIVERED

QuaRrteReD Potato Boats
With aDDeD Cheese

-

MGX' ca N SPU DS Stuffed potato boats with Mexican style beef, fresh salad ingredients,
mashed avo, mild salsa and a dollop of sour cream.

How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to



fRoM YouR Box

MEDIUM POTATOES 3
BABY COS LETTUCE 1
TOMATO 1
AVOCADO 1
BEEF MINCE 250g
MILD SALSA 1jar
SOUR CREAM 1tub

fROM YouR PanNtRY

oil for cooking, olive oll, salt

CoOKiNG tool§

oven tray, frypan

For a quicker dish you can cut the
potatoes into wedges to roast. Pile
up the toppings and serve as loaded
wedges. Another option is to wrap
them in foil and roast until soft. Serve
as a jacket potato (these can also
be prepared in the air fryer!).

Before you start cooking!
Rinse your veggies and lay out all
your ingredients, utensils and
cooking equipment, such as pans,
chopping board and knife.

I. RoaSt the Potatoe§

2. PRePaRe the fReSh COMPONeNtS

3. MaSh the avocaDo

Set oven to 220°C.

Halve potatoes and arrange cut side
down on a lined oven tray. Rub with oil
and salt. Roast for 30-35 minutes or
until golden and tender.

4. GooK the Beef

Trim and shred lettuce. Dice tomato.

gAY

S. fiNiSh aND SeRve

Heat a frypan with a little oil over
medium-high heat. Add beef mince
and cook for 6 minutes, using a
spatula to break up any lumps. Stir in

1/2 jar salsa. Warm through.

Instead of salsa (or as well as!), you
can use tomato paste and spices like
smoked paprika or cumin.

Press down the middle of each
potato slightly with a fork. Arrange
on plates, pile on meat and salad
ingredients. Serve with mashed
avocado, remaining salsa and a
dollop of sour cream.

Mash avocado with 1-2 tsp olive oil
using a fork. Season with salt to taste.

Dice the avocado if you prefer! You
can also add 1/2 tsp ground cumin
for extra flavour.



