
MethodIngredients

1

Prep Time

10 mins
COOKING Time

30 mins
SERVES

8-12

A spicy treat that'll win them all over. Agria potatoes infused 
with the strong intense flavour of Mainland Epicure cheese all 
wrapped up in a bite-sized tortilla parcel. The perfect recipe for 
entertaining.

Potato, cayenne, epicure tortilla bites
https://www.mainland.co.nz/recipe/potato-bites.html

� 1/4 cup olive oi�
� 1kg Agria potatoes, thinly sliced 

2-3mm thic�
� 1 onion, thinly slice�
� 6 egg�
� 1/2 tsp sal�
� 50g grated Mainland Epicure 

chees�
� 1 tsp cayenne peppe�
� 30-36 sage leave�
� Olive oi�
� Tomato relish, to serve

�� Heat the oil in a large non-stick frying pan, about 28cm diameter. 
Saute the potato and onion, turning gently, for about 15 – 20 
minutes or until almost cooked but not browned.�

�� Gently beat the eggs, salt, cheese and cayenne pepper together in a 
large bowl. Using a slotted spoon, gently transfer the potatoes and 
onion to the egg mixture leaving behind as much oil as possible. 
Gently toss to combine then pour back into the hot pan, evenly 
spreading out the mixture�

�� Cook, covered for 5 – 7 minutes over low heat, gently shaking the 
pan. Gently slide a spatula around the edge of the pan and place a 
large flat plate or tray over the top. Quickly turn onto the plate then 
gently slide back into the pan. Cook for a further 3 – 5 minutes or 
until firm and cooked�

�� Remove from the pan and leave to cool to room temperature before 
serving. To prepare the sage leaves, heat olive oil in a pan so it just 
covers the base. Place sage leaves in, a few at a time and turning 
once, until darkened in colour but still green. Remove and place on 
kitchen paper. Serve the tortilla cut into pieces about 2 – 3 cm 
square and top with relish and a crispy sage leaf.


