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by Liz Robb

Smoked mackerel and potato salad with
beetroot



Ingredients

200g beetroot (uncooked weight)
350g small new potatoes

2 teaspoons of creamed horseradish
2 tablespoons of mayonnaise
1tablespoon of olive oil

Freshly ground black pepper
Juice of half a smalllemon

2 smoked mackerel

Small bunch of spring onions
Cucumber

Small bunch of chives

Preparation

1

1. Place the beetroot into a large saucepan full of boiling water and simmer for about
an hour and a half, or until cooked through. Cook the beetroot with the root, skin and a
little of the stalk still attached, or else much of the juice will bleed out into the water.

2. Put the scrubbed small new potatoes into another pan of salted water, bring to the
boil and simmer for 10-15 minutes or until tender. If you are using larger potatoes, cut
themin half first. Once cooked, drain them well and leave to cool.

3. Spoon the creamed horseradish and the mayonnaise into a bowl and mix together.
Then whisk in the olive oil and lemon juice until everything is well combined. Add black
pepper to taste

you are unlikely to need salt as the mackerel already tastes quite salty.

4. Take off the skin from the smoked mackerel, and be careful to remove all of the
bones

they can be easily missed. Flake the fish into fairly large pieces.

5. Cut the potatoes into chunky pieces and place into the serving bowl, or divide into
individual bowls if you prefer. Gently stirin the sauce until the potatoes are coated.
Chop the spring onions and dice the cucumber, [I used about a quarter of
cucumber], and combine them with the potato mixture. Then add the smoked
mackerel, mixing carefully so that the fish pieces don't break up too much.

6. Remove the root, stalk and skin from the cooled beetroot

the skin should slide off quite easily. Dice the beetroot and put into a bowl with a splash
of olive oil and vinegar, season and stir together. Sprinkle onto the top of the mackerel
and potato salad.

10 7.Finally, wash and chop the chives and use to garnish the salad.



Cooks Note
If, like me, you have someone at home that doesn't like beetroot, halve a few cherry
tomatoes to use instead; the red of the tomatoes will add the colour contrast instead of

the deep purple beetroot.
This salad makes a lovely fresh lunch or supper dish, and also works well as part of a buffet.
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