KALE SALAD WITH CRISPY LITTLE POTATOES
FOR THE SALAD BASE:

1 
pound small potatoes (1 to 1 ½ inches wide), preferably Yukon gold

3 
tablespoons olive oil, melted butter, or chicken fat

1 
teaspoon kosher salt, plus more as needed


Freshly ground black pepper

2 
medium bunches flat-leaf or lacinato kale (about 20 ounces total)

1 
medium fennel bulb, preferably with fronds

10 
sprigs flat-leaf parsley

1/3 
cup roasted hazelnuts, walnuts, or almonds

½ 
cup grated Pecorino Romano cheese (about 2 ounces), plus more for serving

FOR THE SHALLOT VINAIGRETTE:

1 
medium lemon

1 
medium shallot

¼ 
cup golden raisins

1 
tablespoon whole grain or Dijon mustard

1 
tablespoon honey or maple syrup

1 
teaspoon soy sauce or tamari

¼ 
cup extra-virgin olive oil


Kosher saltFreshly ground black pepper

MAKE THE SALAD BASE:

Arrange a rack in the middle of the oven and heat the oven to 450ºF. Halve 1 pound small potatoes and place on a rimmed baking sheet. Drizzle with 3 tablespoons olive oil, melted butter, or melted chicken fat. Sprinkle with 1 teaspoon kosher salt and black pepper as desired. Toss the potatoes to coat. Arrange an even layer cut-side down.
Roast until golden-brown and very crisp, about 30 minutes, stirring after 20 minutes. Meanwhile, prepare the remaining ingredients and vinaigrette.
Prepare the following, adding each to the same large bowl as you complete it: Pick the leaves from 2 medium bunches flat-leaf kale, discard the stalks, and tear or chop the leaves into bite-sized pieces (6 to 7 packed cups); pick the fronds from 1 medium fennel bulb until you have 1/3 loosely packed cup, halve the fennel bulb, trim the core, and thinly slice (about 1 cup); pick the leaves and tender stems from 10 fresh flat-leaf parsley sprigs (about 1 cup); coarsely chop 1/3 cup roasted hazelnuts, walnuts, or almonds; and add 1/3 cup grated Pecorino Romano cheese.

MAKE THE SHALLOT VINAIGRETTE:

Prepare the following, adding each to the same small bowl as you complete it: Finely grate the zest of 1 medium lemon. Juice the lemon (about 2 tablespoons). Finely chop 1 medium shallot (about 1/3 cup).

Add ¼ cup golden raisins, 1 tablespoon whole grain or Dijon mustard, 1 tablespoon honey or maple syrup, and 1 teaspoon soy sauce. While stirring constantly, slowly pour in ¼ cup extra-virgin olive oil. Taste and season with kosher salt and black pepper as needed.
Add the potatoes and vinaigrette to the kale mixture and toss until kale is slightly softened and everything is evenly coated. Taste and season with more kosher salt and black pepper as needed. Serve with more grated Pecorino Romano cheese on the side to sprinkle on top, if desired.
RECIPE NOTES

Make ahead: The vinaigrette can be made up to 1 day ahead and refrigerated in an airtight container. Stir before using.
Storage: Leftovers can be refrigerated in an airtight container for up to 3 days.
SERVES: 4-6






Rachel Perlmutter  Sep 17, 2024

This kale salad with crispy potatoes ranks pretty high on my list of most-repeated recipes. It has so many textures, a great balance of flavor, and it’s actually filling. However, one of the reasons I go back again and again is that it tastes just as good as leftovers, which is kind of rare for a salad. The crispy roasted potatoes are technically in their prime when fresh and warm out of the oven, but they taste so good after they hang out in the dressing overnight.

The dressing makes everything it touches that much better. In it, a combination of shallots, whole grain mustard, maple syrup, golden raisins, and a little soy sauce give the vegetables a salty, tangy, not-too-sweet flavor boost. That, mixed with a little grated Pecorino, is kind of hard to beat. I could keep waxing on about it (I mean, I really could), but I think you should just make it. There is nothing better than having a great meal and being excited to eat it again tomorrow.

Unlike a typical salad, it’s delicious today and tomorrow. The potatoes are delicious hot and fresh, but your leftovers will taste just as good (if not better) with a day or two of fridge marination time.
The dressing is a keeper. Crunchy shallots, tangy mustard, sweet maple syrup, and a kiss of soy sauce make this a vinaigrette you’ll reach for over and over.

It has potatoes! In my opinion, we aren’t adding enough roasted potatoes to salads. One bite of this one and you’ll be convinced.

