
Washoku Lovers Kitchen - OBENTO -

Japanese
Style 
Potato
Salad

(Makes 4 servings)

Large potatoes. .  .  .  .  .  .  .  .  .  .  .  .  .  . 2

Carrot . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1/4

Japanese mayonnaise. .  .  .  1/3cup

Salt 

Fresh ground black pepper

Parsley leaf. .  .  .  .  .  .  .  .  .  .  .  1.5 tbsp 
(finely chopped)

*Optional
Ham, corn, boiled egg,  
cucumber, onion, mustard, etc.

Ingredients

1.	 Peel and chop potatoes into evenly sized pieces. Boil the 
chopped potatoes with 1 tsp of salt until soft and tender.

2.	 Cut the carrots into quarters (or halves) and thinly slice. Put 
them in a small pot and cook  for 1minute.

3.	 Mash the potatoes but leave some small chunks for texture. 
Sprinkle salt and transfer it into a big bowl and let it cool.

4.	 Add all the ingredients into the mashed potato bowl. Grind 
some pepper over and mix well. Let it cool and keep in the 
fridge until you are ready to serve.

Method


