ARUGULA, POTATO, AND GREEN BEAN SALAD WITH WALNUT DRESSING
2 
tablespoons white-wine vinegar

2 
tablespoons plain low-fat yogurt

1 
teaspoon Dijon mustard

1/3 
cup walnuts, toasted and finely chopped


Coarse salt and freshly ground pepper

2 
tablespoons walnut oil

1½ 
pounds fingerling potatoes, cut crosswise into ½-inch-thick rounds

6 
ounces haricots verts or other green beans, trimmed

3 
ounces baby arugula

Whisk together vinegar, yogurt, mustard, and the toasted nuts in a small bowl; season with salt and pepper. Add walnut oil in a slow, steady stream, whisking until emulsified.

Bring a medium saucepan of salted water to a boil. Add potatoes, and cook until tender, about 10 minutes. Using a slotted spoon, transfer potatoes to a colander to drain. Return pan of water to a boil.

Prepare an ice-water bath. Add green beans to boiling water and cook until tender and bright green, about 4 minutes. Using a slotted spoon, transfer to ice water to stop the cooking. Drain and cut into 2-inch pieces.

Arrange arugula, potatoes, and green beans on a platter. Season with salt and pepper. Drizzle with dressing, toss to coat, and serve.
Finely chopped toasted walnuts bulk up the yogurt dressing for this gorgeous salad. It's pretty enough to serve to company, either as the main course of a vegetarian meal or as a meatless offering at a summer potluck.

Nutrition Per Serving

Per serving: 122 calories

6 g fat

SERVES: 8 
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We really loved this salad. I have a large red platter and it looked beautiful. Was great to bring to a cookout!

o MCCOYJ25

o NYC

o 7/30/2017

I liked this recipe but felt it was a little bland and also lacked color (once the beans were covered in the dressing). To make it more festive for a party, I decorated the top with hard-boiled egg quarters and halves of grape tomatoes. These were all eaten so I guess people liked those flavors with it. I made one error - used tri-colored fingerlings - they turned the dressing an unappetizing gray! I would definitely stick to only yellows in future.

o HARTMYRA

o CHICAGO

o 7/14/2017

I made the recipe yet modified based on what I had on hand in the frig. Re: the low fat yogurt, forget this! For the amount called for in the recipe, why bother? I had 10% fat Buffalo Milk yogurt in the frig and this was exactly was was needed... I also added a large minced shallot because all creamy dressings need a zing! Presentation is very important here... use a big platter so your veggies have presence.

o PIMENTEL

o 7/12/2016

Used whole egg mayo instead of yogurt, and added a little more dijon to balance the flavour that yoghurt would have given. Really nice, wholesome potato salad. Bowl emptied. Will definitely make this again.

o JANEJETSON

o SYDNEY, AUSTRALIA

o 12/27/2015

4 Forks! Epi will only let us use one, and for some reason this gigantic font won't go away, so apologies if this seems emphatic. We loved this recipe. I split the yogurt and mayonnaise measurements, but the real winner seemed to be that we used a head of ruby butter lettuce that I found in Whole Foods, and combined with arugula. The texture of the lettuce seemed to make a real difference. I will definitely make this again.

o SHARPT2

o ½7/2015

As did the previous reviewer, I added a tablespoon of mayo to the dressing. Still the wife and I felt there was something missing in the taste department. It was however filling enough. Also used sugar snaps in lieu of green beans. I'd give this 3 forks, but could only get one to go green (?)

o RICHDAMAN

o CARROLLTON, TX

o 2/22/2014

I used mayonnaise instead of yogurt (the only yogurt we had on hand was vanilla flavored). I also used red potatoes instead of fingerlings and the arugula from our garden was a little more mature than called for so I cut it into approximately 2 inch pieces. It still came out pretty good!

