Q DINNER TWIST

\ Product Spotlight:

Curry Mayonnaise

Creamy, gently spiced and incredibly
versatile. Also great with burgers,
roast potatoes, wraps or as a quick
dipping sauce.

, Switch it gl
Golden Apple Pork Rissoles ,
Slice the apple and add to coleslaw

with Crispy Potatoes instead if preferred. Sultanas or dried
cranberries can be added to the coleslaw

Juicy pork and apple rissoles with crispy golden potatoes and creamy curry slaw, bringing together sweet, for pops of sweetness.
savoury and gently spiced flavours in an easy family favourite.

é 35 minutes P Pork T‘ 2 servings

PROTEIN TOTAL FAT CARBOHYDRATES
42g 16g 48g

Per serve :



FROM YOUR BOX

BABY POTATOES 500g
DILL 1packet
CELERY STICK 1
COLESLAW 1bag
FRIED SHALLOTS 1packet
CURRY MAYONNAISE 1sachet
GREEN APPLE 1
PORK MINCE 500g
FROM YOUR PANTRY

oil for cooking, salt, pepper, fennel seeds (see
notes)

KEY UTENSILS

large frypan, saucepan

NOTES

Boil kettle and cover potatoes with hot water to
speed up the process.

You can substitute the fennel seeds with cumin
or caraway seeds. Alternatively dried or fresh
thyme and rosemary will work well.

This dish will make extra serves. You can keep
any leftover rissoles and coleslaw and serve in a
roll for lunch.

Scan the QR code to
submit & Google review!

1. COOK THE POTATOES

2. PREPARE THE SLAW

3. PREPARE THE RISSOLES

Place potatoes in a saucepan and cover
with water (see notes). Semi cover and
bring to a boil. Simmer for 15-20 minutes
until tender. Drain and return to saucepan.

Meanwhile, chop dill and celery. Toss with
coleslaw, fried shallots, and curry
mayonnaise. Set aside in fridge until
serving.

4. COOK THE RISSOLES

5. FINISH THE POTATOES

Grate apple and combine in a bowl with
pork mince, 1 tsp fennel seeds, salt and
pepper. Shape into small rissoles.

6. FINISH AND SERVE

Heat oil in a large frypan over medium-
high heat. Add rissoles and cook for 3-4
minutes each side, or until browned and
cooked through. Remove and keep warm.

How did the cooking go? Share your thoughts via My Recipes tab in your Profile and leave a review.
Something not right? Text us on 0440 132 826 or email hello@dinnertwist.com.au

Reheat saucepan with potatoes over
medium-high heat with 1 tbsp oil. Cook for
3-4 minutes until golden. Season with salt
and pepper.

Serve pork rissoles with potatoes and
creamy slaw on the side (see notes).
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