FRENCH-INSPIRED POTATO SALAD
2 
pounds small red or Yukon gold potatoes (no larger than 2-inches in diameter)

1 
tablespoon plus 1 teaspoon kosher salt, divided

½
cup loosely packed fresh tender herbs, such as parsley, basil, dill, tarragon, or a 
combination

4 
medium scallions

1/3 
cup olive oil

¼
cup red wine vinegar

1 
tablespoon Dijon mustard

1 
tablespoon whole-grain Dijon mustard (or additional 1 tablespoon regular Dijon)

¼
teaspoon  freshly ground black pepper

 Place 2 pounds small red or Yukon gold potatoes and 1 tablespoon of the kosher salt in a large saucepan. Cover by 1 inch with cool water, then bring to a boil over high heat. Reduce the heat to medium and simmer until the potatoes are easily pierced with a knife, 15 to 20 minutes. Meanwhile, chop the herbs and scallions, and make the dressing.

Coarsely chop ½ cup loosely packed fresh tender herbs. Thinly slice 4 medium scallions.

Place 1/3 cup olive oil, ¼ cup red wine vinegar, 1 tablespoon Dijon mustard, 1 tablespoon whole-grain Dijon mustard, 1/4 teaspoon black pepper, and the remaining 1 teaspoon kosher salt in a large bowl. Whisk well to combine and emulsify.

Drain the cooked potatoes in a colander and rinse under cold water just until they are cool enough to handle but still warm. Halve the potatoes (or quarter if large) and transfer to the bowl of vinaigrette. Gently toss to coat the potatoes. Add the herbs and scallions and toss lightly to combine. Set aside for 10 minutes to allow for the flavors to meld. Serve warm or at room temperature.

RECIPE NOTES:  Storage: Leftovers can be refrigerated in an airtight container for up to 5 days.
PREP TIME25 minutes to 30 minutes 


COOK TIME15 minutes to 20 minutes

Serves: 4-6
