Potato Salad -
Nathan Crocker l
'
As an English conversation teacher in Japan there is one question that causes me dread.
“What is New Zealand food?”
“Well,” I usually stammer. “It’s similar to British food.”
I talk about how the British settlers took their traditional food over to New Zealand, and that when I was growing up we usually ate meat, potatoes (boiled
or mashed), and vegetables.
This has always struck me as a bit of a weak answer, and it bugged me that I didn’t know what New Zealand food was. Maori food is interesting in itself
but, as a European New Zealander, I didn’t know if I had the right to claim it as “my own” food heritage. The answer, as answers to philosophical
questions usually are, is potato salad.
We have a lot of outdoor barbecues in New Zealand, and I always really enjoyed this potato salad dish. Hopefully it’s got enough local (New Zealand)
variation to be interesting to everyone. It’s very different from the style of potato salad that I see here in Japan.
Ingredients:
5-6 medium sized potatoes or sweet potatoes (in New Zealand we use the Maori word kumara). I usually use 4 normal potatoes and two kumara.
1 red onion
1 small bunch of spring onions
4-6 rashers of bacon
mayonnaise

3 eggs

Directions:

1. Dice potatoes and kumara into bite sized cubes. Bring them to the boil and cook for about 10 mins. Cook until the potatoes are just cooked. Tender, but
not falling apart. Refrigerating for a few hours helps to stop the potatoes from falling apart when mixing.

2. Hard boil eggs. Put in the fridge to cool.

3. Chop red onion and spring onion.

4. Cut the bacon into 2cm pieces and fry.

5. Cut the eggs into slices.

6. Mix everything together with mayonnaise.

7. Refrigerate.

Note: In New Zealand there was a great avocado flavoured mayonnaise that I used. I haven’t been able to find anything equivalent here in Japan, but
normal mayonnaise does a good job.
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