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Serves 4

Ready in 30 mins
Low-fat

Ingredients

e 12-16 small-medium new potatoes ,
unpeeled

e 2 thsp olive ol

e 1 tsp paprika

Per serving

137 kcalories, protein 2g,
carbohydrate 20g, fat 6 g, saturated
fat 1g, fibre 1g, sugar 2g, salt 0.03 g
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1. Heat oven to 200C/fan 180C/gas 6. Boil the potatoes for 10 mins, then Tough grease cleaning &

drain well. Arrange on a baking sheet, then crush each one lightly with a
potato masher. Drizzle with olive oil and sprinkle with paprika, sea salt and
freshly ground black pepper. Bake for 20 mins until crispy.
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TESCO

—— o = \(OU can now buy ingredients from lots of our recipes through your Tesco online
shop.

We're connecting more and more recipes all the time so you'll soon be able to buy the ingredients for

all our recipes direct to your Tesco basket.
In association with the above providers. Terms and conditions apply.
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