CHARRED CORN AND PICKLED JALAPEÑO POTATO SALAD 5
2 
pounds Yukon Gold potatoes, scrubbed and quartered


Salt

3 
ears of corn, husks and silks removed

1 
tablespoon plus ? cup mayonnaise

¼ 
cup sliced pickled jalapeños, finely chopped, plus 2 to 3 tablespoons brine and a few 
coarsely chopped pieces for garnish

2 
garlic cloves, finely grated

Place the potatoes in a medium pot, cover with 2 inches of water and bring to a boil. Season the water generously with salt and simmer the potatoes until soft and tender, 15 to 17 minutes. Drain the potatoes and return them to the pot to dry over low heat for about 1 minute. Transfer the potatoes into a large bowl.

While the potatoes are cooking, heat a large cast-iron skillet over medium-high. Rub the ears of corn with 1 tablespoon of mayonnaise, covering all of the kernels. Add the corn to the hot skillet and cook, turning frequently, until charred and blistered all over, 5 to 7 minutes. Transfer the corn to a cutting board to cool slightly. 

Carefully cut the blistered kernels off of the cobs and transfer them to the bowl with the potatoes. Add the pickled jalapeños, pickle brine, garlic and the remaining ? cup mayonnaise and mix thoroughly, allowing some of the tender potatoes to become fully mashed while you mix. (This is great for the texture of the potato salad and makes it creamier.) Season to taste with salt.

The potato salad can be served while it’s still warm, room temperature or chilled. (To store, refrigerate in an airtight container for up to 3 days.)
This creamy five-ingredient potato salad features two surprise ingredients: pickled jalapeños, which lend heat and acidity, and blistered corn, which adds sweet and smoky notes. Rather than the usual cookie-cutter cubes of boiled potatoes, chunks of potato are simmered until they are so soft that they break up a little bit when combined with the remaining ingredients, adding extra creaminess to the traditional side. Rubbing mayonnaise on the corn before blistering it in a hot cast-iron skillet helps keep the kernels moist and also seasons them. Pickled jalapeños provide verve, but they vary in acidity and spice, so adjust the seasoning until this salad tastes just right to you.

SERVES: 4-6








Sue Li May 26, 2026
Stan M2 days ago

This works really well with the Sweet Hot Jalepeños from Trader Joe’s. The sweetness adds another dimension.

Is this helpful? 11

Paulette A4 days ago

Made this a trial for a BBQ next week. So simple. So good. You can definitely add more jalapenos to taste. This will now be part of our summer rotation.

Is this helpful? 5

Clara18 hours ago

This was excellent. We swapped ~half the mayo for greek yogurt because we had it on hand, and doubled the amount of pickled jalepeños. Next time, I will do the same, and also cut the potatoes into even smaller (more bite-sized) pieces.

