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1.5 kg potatoes (preferably
Waxy)

3—4 carrots

2 parsley roots (optional)

1 small celery root
(optional)

4—5 hard-boiled eggs

150 g pickles (finely
chopped)

1 small onion (finely diced)
1 can of peas (drained)
200—250 g mayonnaise
2—3 tbsp mustard

Salt and pepper to taste

A splash of pickle brine

(optional, for extra flavor)

Cook the vegetables: Boil the potatoes in their
skins until soft. Tn a separate pot, boil the carrots,
parsley root and celery until tender. Let everything
cool completely.

Peel and chop: Peel the potatoes and cut them
into small cubes. ®ice the cooked vegetables as
well. Chop the eggs, pickles and onion.

Combine ingredients: Place all chopped
ingredients into a large bowl. Add the drained
peas.

Season and dress: Add mayonnaise, mustard, salt,
pepper, and a bit of pickle brine. Mix gently to
keep the potatoes from turning mushy.

Chill: Refrigerate for at least 2 hours (or
overnight) to let the flavors blend.

Serve: Serve cold as a side dish, especially great for
holiday meals.




