RUSSIAN SALAD, JOSE PIZARRO 
2 
medium eggs

300
g red-skinned potatoes (slightly waxy ones, ideally), peeled and cut into 1cm cubes


Salt and black pepper

1 
medium carrot, trimmed, peeled and cut into 1cm cubes

80
g frozen peas

5 
cornichons, drained and chopped

8 
green olives, pitted and chopped

1 
tbsp capers, drained, rinsed and roughly chopped

1 
 220g jar good-quality sustainable tuna in olive oil

2½ 
tbsp good mayonnaise (see recipe introduction)

4 
slices sourdough

1 
roast red pepper, thinly sliced


Extra-virgin olive oil, to serve

Put the eggs in a pan of cold water, bring to a boil and cook for six minutes. Drain, put in a bowl, add cold water to cover and put to one side.

Meanwhile, put the potatoes in a pan of cold, salted water, bring to a boil, simmer for four minutes, then drain well. At the same time, bring a pan of unsalted water to a boil, drop in the carrot and cook for two to three minutes. Add the peas for the last minute, then drain and put in a bowl with the potatoes.

Peel the eggs, then chop one and slice the other. Add the cornichons, olives and capers to the potato bowl and toss to combine. Roughly drain the tuna, keeping some of the oil in the tin, then break up the fish with a fork and fold it into the potato bowl with the mayo and chopped egg. Check the seasoning.

Toast the bread, then cut it into small pieces. Spoon the salad into a serving bowl, top with the sliced roast pepper and sliced egg, season with plenty of black pepper and a good drizzle of extra-virgin olive oil, then serve with the toasts.
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