Smoked Wild Alaska Salmon and Potato Salad with Wasabi Dressing

Potato salads are so delicious – though they can be high in fat and calories. Try this version, where cooked new potatoes are combined with sliced red onion, fennel, watercress and smoked wild Alaska salmon, finished off with a Japanese horseradish and reduced fat crème fraiche dressing.

Serves: 4

Preparation time: 15 minutes

Cooking time: 20 minutes

500g (1lb 2oz) small new potatoes, scrubbed

1 large red onion, thinly sliced

1 bulb fennel, thinly sliced

1 tbsp white wine vinegar

100g bag watercress

350g (12oz) smoked wild Alaska salmon, sliced into strips

Salt and freshly ground black pepper

Dressing:

1 tsp wasabi (Japanese horseradish) powder

200ml tub reduced fat crème fraiche

2 tbsp chopped fresh chives, plus extra, to garnish

· Cook the potatoes in lightly salted boiling water for 15 to 20 minutes, until tender

· Meanwhile, put the sliced red onion and fennel into a glass or plastic bowl (not metal) and add the vinegar. Season with salt and pepper, toss to mix, then leave to marinate for 15 minutes

· Drain the potatoes and add them to the onion mixture and leave until cool

· Arrange the potato salad on serving plates with the watercress and strips of smoked Alaska salmon

· To make the dressing, blend the wasabi powder with 1 tbsp warm water until smooth, then add the crème fraiche and chives. Season with a little black pepper, then spoon onto the salads. Snip a few more chives over the top, then serve

Cook’s tip: As an alternative to wasabi powder, mix 1 or 2 tbsp horseradish sauce with the crème fraiche and chives, according to taste
