This salad is best served warm but all the components can be prepared beforehand and
assembled just before serving.

Serves 4 as a starter, or 3 as main course | Prep 15 minutes | Cook 20 minutes

Method
Wash and halve the potatoes and place in boiling water until just tender.
Make the dressing by whisking all the ingredients together in a small bowl.
Pour half the dressing over the drained warm potatoes and set aside.

Fry the bacon for 5 minutes on each side, remove from the pan and cut into bite-size
pieces. Add the butter to the same pan and brown the apple wedges in the melted
butter.

Remove the apples and deglaze the pan with the remaining dressing.

In a serving bowl, mix together the potatoes, bacon, apple, nuts, spring onions and
salad leaves. Pour over the warm dressing and garnish with chives.




