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. Golden rissoles with crispy smashed potatoes and a
R'SSO eS a SMaS e OCatoeS mild smoky aioli dip - tasty, hands-on and perfect
for little cooks.

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



fRoOM YouR Box

BABY POTATOES 1kg
CARROT 1
SHALLOT 1
BEEF MINCE 600g
AlOLI 2 sachets
GREEN BEANS 2509

fRoM YouR PaNtRY

oil for cooking, salt, pepper, olive oil/
butter, dried oregano, smoked paprika

CoOKiNG tool§

saucepan, oven tray, large frypan

1. Boil the Potatoes§

2. MaKe RiSSoleS & SMOKY aioli

3. SMaSh the Potatoe§

Set oven to 250°C.

Place baby potatoes in a saucepan,
cover with water, and boil for 15-20
minutes until tender.

If your potatoes are larger, you can
cut in half to reduce ¢ cooking time.

Finely grate ecarrot and dice shallot.
Combine with beef mince, 2 tsp
oregano, salt and pepper. Shape into
patties.

Mix aioli with 2 tsp smoked paprika.

Drain the potatoes and place on a
lined tray. Gently smash each one
with the base of a cup. Drizzle with oil,
season with salt, and roast for 15-20
minutes until crispy.

Sprinkle with a dried herb of choice if
you like!

4. 6ooK the Beans

S. GooK the RissolLes

6. fiNiSh anND SeRve

Trim green beans. Place in a frypan
with 1/2-1 cup water. Bring to a boil
and cook, covered, for 2—3 minutes or
until tender to your liking. Drain and
drizzle with a little olive oil or butter.
Heat pan over heat for the next step.

Add some oil to the frypan and cook
the rissoles for 4-5 minutes on each
side or until just cooked through.

Serve rissoles with smashed
potatoes, smoky aioli and green
beans on the side.

Switch the green beans for a fresh
salad if you prefer!



