
Green Olive, Walnut and Pomegranate Potato Salad  
Serves 4-6
1kg kipfl er potatoes, scscscscrubbbbbbbbbbb ededed, ed, thentheh halhallved veddved  
(quartered, if large)

1 cup S&W Real Whole EggEEEE  Mayonnaise
¾ cup sour cream 
sea salt and freshly ground uu pepper, to taste
3 spring onions, fi nely sliced
½ cup roughly chopped continental parsley
¼ cup torn basil leaves
½ cup pitted green olives
50g walnuts, toasted and roughly chopped 
1 pomegranate, seeds removed

PlacPlace poe potatotatoes ies in an a largalargaaa ge poe pe poe pot ot ot of boiling water aeeeee nd
cookcookcook forforfor 5-15-15-15 0 mi0 m0 mi0 mi0 minutenutenutenutet s os ors oroos until just cooked throuoooo gh.  
Drain and cool to room tmmmmm emperature.
Whisk together S&W Real Whole Egg Mayonnaiseaa   
and sour cream and season to taste.  
Spread half of the mayonnaise onto the base of 
a serving platter. Top with cooled potatoes, half
the spring onions, half the
half the olives, half the wa
and half the pomegranat
seeds, then spoon over 
remaining mayonnaise. To
with remaining ingredient

No compromise.
 for more Summer Salad recipes visit swmayonnaise.com.au
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Basil, Pine Nut and Parmesan Pasta Salad
ServServes 4es 4444-6-6-6-6-
400g400g4 dridrieded od od od orecceereccereeeee hiette ooe r shr shellelll pastpasttastttpastaa
1 cu1 cup S&p S&W ReW ReeeeReeeeeeal Wal Wal Wal Wal Wholeholehol EggEgg MayMayonnaonnnnnnnnnnaiseei
2 taa2 t blespoonnnnnnnns mis milklk
½ teaspoon fififififififififi nely grated lemon rindinnnnn
sea salt and freshly ground pepper, eerr to taste 
50g baby spippppp nach leaves
1 cup torn bbbbbasil leaves
¼ cup pine nuts, toasted
50g parmesan cheese, fi nely grated
shaved parmesan cheese and freshly 
ground pepper, to serve

CookCookk paspassta ita aaata n pln plentyentyty ofofof of boboilboilb ing ng gn watwawawaaawateaaaaaaaaa r accordording ng to to
packpacket iet instrtrttrtrrnstrt uctiuctictions onsons ons oror uor uo ntilnti  al-dentententtttnttntttenttteee. Deeee rain and coocool l
to rto rto ro room oomoom oom temptemmmtemptempmm eraerature.
Whisk tok gethettttettt er S&W Real Whole Eggggggg Mayonnaise, 
milk and lemmmmon rind in a large bowlwwwwww until combined. 
Season to tatat ste.
Add spinach ccc leaves, basil
Season to taaaste. Toss gentl
to just coat and top with 
shaved parmesan and
freshly ground pepper. 

No compromise.
 for more Summer Salad recipes visit swmayonnaise.com.au
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Fennel, Apple and Walnut Salad with Dill Mayonnaise 
SerS veses 444

½ cup S&W ReReReReeeaaaalalal WhoWhoWhoWh lele le EggEggEgg MaMaMayonyonyonny nainana se e
2 tablespoonnnnssss ms ilk
1 tablespoonnnnn fi nely snipped fresh dill
2 teaspoons ss capers, roughly chopped 
½ teaspoon fi nely grated lemon rind
sea salt and freshly ground pepper, to taste 
2 medium fennel bulbs, thinly sliced 
2 green apples, cored and thinly sliced
8 radishes, thinly sliced
50g walnuts, toasted and roughly chopped 

WhiWhWW sk kkkskkkss togt ether S&W Real Whole Egg Ma
milmilmimili k, ddddild l, capers and lemon rind in a larg
until ccccomc bined. Season to taste.

Add the fennel,apple and radish to the
mayonnaise and toss to coat.

Arrange on a serving plate and scatter 
walnuts. Serve.

No compromise.
 for more Summer Salad recipes visit swmayonnaise.com.au
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