GRILLED POTATO AND ONION SALAD WITH BLUE CHEESE AND BACON
 1 
pound sliced meaty bacon

3 
red onions, sliced 1/2 inch thick

1/4 
cup extra-virgin olive oil


Kosher salt and freshly ground black pepper

3 ½
pounds small new potatoes (about 1 1/2 inches in diameter), scrubbed

1/2 
cup mayonnaise

½
pound blue cheese, such as Gorgonzola, Roquefort or Maytag Blue, crumbled

    

Preheat the oven to 400°. Spread the bacon slices in a single layer on a baking sheet. Bake until they are brown and crisp, about 15 minutes. Transfer the bacon slices to paper towel—lined plates to drain. Crumble into 1/2-inch pieces.

    

Light a grill. In a large bowl, toss the red onion slices with 1 tablespoon of the olive oil. Season with salt and pepper. Grill the onions over moderately high heat, turning once, until lightly charred and tender, about 5 minutes. Cut the grilled onions into 1/2-inch pieces.

    

In a large pot of salted cold water, bring the potatoes to a boil. Simmer until they are beginning to get tender, about 5 minutes. Drain the potatoes and cut them in half. In a large bowl, toss the potatoes with the remaining 3 tablespoons of olive oil and season with salt and pepper. Grill the potatoes over moderately high heat, turning once, until they are tender and browned, about 5 minutes.

    

In a large bowl, mix the mayonnaise with the blue cheese. Add the bacon, onions and potatoes and toss to coat. Transfer the salad to a clean bowl and serve.
Jeri Ryan's favorite sandwich stuffing is a mix of crumbly cheese, crispy bacon and charred red onions. She likes the savory combination so much she's turned it into a salad with tender new potatoes. It's incredibly good as a side with grilled beef tenderloin or steak.  

Serves : 12 
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