AUTHENTIC RUSSIAN SALAD 'OLIVYE'
6 
potatoes, peeled

1 
carrot, or more to taste 

4 
whole eggs

6 
large pickles, cut into cubes

1 
(15 ounce) can peas, drained

½ 
cup cubed fully cooked ham, or to taste

1 
tablespoon chopped fresh dill, or to taste (optional)

½ 
cup mayonnaise, or to taste

Add potatoes, bring to a boil, and cook for 5 to 10 minutes. Add carrots and whole eggs and continue boiling until potatoes are tender, 10 to 15 minutes.

Drain and slightly cool mixture.

Chop potatoes and carrot. Peel and chop eggs.

Mix potatoes, carrot, eggs, pickles, peas, ham, and dill together in a large bowl.

Stir in mayonnaise until salad is evenly coated.

Recipe Tip: You can use fresh parsley as a substitute for the dill if preferred.
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I'm an American living in Moscow, and this is THE recipe for inviting a Russian in for the New Year's holidays. (the first week of January) I usually see it with dill instead of parsley. One can use sour cream instead of mayo, or in combination, although my Russian friends all state emphatically that one must use... well, some say sour cream, others say mayo, others say a combination. I usually add a bit of raw onion, chopped, and substitute a fresh cucumber for one of the pickles, but all that's optional.
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 OK with tweaks

Very good recipe. A few changes are in order. 1 lb of cubed Polish Ham is the way to go. I added 1 chopped shallot but will use 2 next time. Mayo, I used about 4-5 heaping tablespoons and thinned this out with maybe ¼ cup or so of Half & Half. Frozen peas definitely and not canned. Either go with 3-4 carrots or don't use any at all. I will absolutely make this again.
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cjoiner
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I didn’t expect to like it as well as I did. It was quite good. Will definitively make it again.
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 A keeper!

Very good,tasty would make again. I used half Mayo and half on sour cream,very good.
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jennifer buksa
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 Missing something

Needed salt and black pepper. I used both sweet and dill pickles and garlic and onion powder. Sorry, I just need flavor.
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pegomyheartmsncom
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 A keeper!

Years ago, a Turkish friend introduced me to Russian salad.She used ½ mayo and ½ yogurt. This recipe is delicious many different ways!
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Allrecipes Member

12/18/2023

I followed the recipe and we loved it. We’ll be making it again .
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durshi
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Really tasty recipe. Interestingly my husband used to eat this and called it Russian salad while growing up in Pakistan (minus the ham). I guess the Russian people introduced Pakistanis to it as well as the rest of the world!
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parndee
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My husband loves this salad. I used frozen peas instead of canned and 1 teaspoon dried dill instead of parsley, since it was on hand. Six pickles seemed like a lot when I was chopping them, but the taste blended right in.
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delicious, will make again
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