NEW POTATOES WITH PARMESAN, BLACK PEPPER, AND GRIBICHE DRESSING
1 
pound new or other small waxy potatoes, halved if large

2 
tablespoons olive oil


Kosher salt, freshly ground pepper

1 
ounce finely grated Parmesan (about 1 cup), divided

Gribiche Dressing (for serving)

6 
cornichons, chopped

1/3 
cup olive oil

2 
tablespoons white wine vinegar

1 
tablespoon chopped drained capers

1 
tablespoon whole grain mustard


Kosher salt, freshly ground pepper

3 
Hard-Boiled Eggs, coarsely chopped

2 
tablespoons chopped herbs (such as tarragon and parsley)

Preheat oven to 425°. Drizzle potatoes with oil on a large rimmed baking sheet and toss to coat; season with salt and pepper. 
Roast, tossing once, until golden brown and tender, 20–25 minutes. Remove potatoes from oven and scatter half of Parmesan over top. Roast until cheese is melted, about 1 minute. 
Remove from oven and toss just to evenly coat potatoes.

Transfer potatoes to a platter and top with remaining Parmesan; season with pepper. Spoon dressing over top.
Gribiche Dressing:
Whisk cornichons, oil, vinegar, capers, and mustard in a small bowl to emulsify; season with salt and pepper. Gently mix eggs and herbs into dressing. Taste and adjust seasoning if needed.

Do Ahead: Dressing can be made 2 days ahead. Cover and chill. Bring to room temperature before using.

If you can’t find new potatoes at the farmers’ market, look for Peewee potatoes or very small Yukon Golds at the grocery store. 
Gribiche (Hard-Boiled Egg) Dressing

Use this hard-boiled egg dressing on virtually any roasted, grilled, or sautéed spring veg for a punchy finisher.

Serves: 4
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