
Cooking Time; 25 minutes.
Preparation Time; 10 minutes.
Servings – 4

Ingredients.

• 3 Medium Carrots – Peeled & sliced (approx 
330g)

• 2 Medium Potatoes – Peeled & quartered 
(approx 330g)

• 130g Peas
• 2 Large Free Range Eggs – Hard boiled
• 100g Gherkins – Diced
• 1 Tsp English Mustard
• 4 Tbsp Mayonnaise
• Fresh Parsley – For serving

Method.

1. Steam the carrots and potatoes until al dente 
cooked. Be careful not to overcook, you still want them to hold their shape when mixed. We 
cooked in a steam oven for 25 minutes.

2. Cook the peas in a pan of simmering water for 5 minutes. Set aside to cool.
3. Place two eggs in a pan, add enough cold water to only just cover the eggs. Bring to the boil, 

once boiling, turn off the heat. Place the lid on the pan and leave the eggs in the water for 10 
minutes. Run under cold water, shell the eggs then cut into small cubes.

4. Once the potatoes and carrots are cooked and cooled, cut into small pieces.
5. Place carrots, potatoes, peas, eggs and gherkins in a large bowl.
6. In a separate bowl add the mustard and mayonnaise, stir until combined. 
7. Add the sauce to the vegetables and carefully fold together.
8. Sprinkle with fresh parsley before serving.

Mirela’s BBQ Salad


