TZATZIKI POTATO SALAD
1½ 
lb. baby red potatoes, halved

1 
tbsp. kosher salt, divided

2 
Persian cucumbers, chopped

½ 
c. chopped dill pickles

¼ 
c. freshly chopped dill

½ 
c. diced red onion

2 
cloves garlic, grated


Zest of ½ lemon
2 
tbsp. lemon juice

1 
tsp. granulated sugar

½ 
tsp. freshly ground black pepper

2/3 
c. whole plain Greek yogurt

2 
tbsp. mayonnaise


Smoked paprika, for garnish (optional)

In a large pot, cover potatoes with water and season with 2 teapoons salt. Bring water to a boil and cook until potatoes are easily pierced with a knife, 12 to 15 minutes. 

Meanwhile, in a large bowl, stir together all remaining ingredients. 

When potatoes are cooked, drain well and add to bowl while hot. Fold into dressing until well combined and let cool.

Garnish with paprika before serving, if desired.
SERVES: 5 
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For fans of potato salad, we’ve got practically endless possibility for different kinds of flavorings and mix-ins. You like red potatoes? We got red potato salad. Want more veggies? Check out our antipasto potato salad or our Greek chicken potato salad. Want less veggies? Our Southern potato salad or our German potato salad are for you. The one thing we didn’t have (until now!) was tzatziki-inspired potato salad, which made coming up with this recipe a no-brainer. This recipe is creamy without being super mayo-heavy, perfect for summer.
This spin on the summertime classic is very dill-forward, nicely lemon-y, and bright with yogurt, crunchy cucumber—both fresh and pickled—, and creamy boiled baby red potatoes. Add in a bit of zesty red onions and a pinch of MSG, and you’ve got a paradox of refreshing indulgence that’ll have everyone at your potluck or BBQ clamoring for the recipe.
Looking to round out your meal? Serve this alongside our classic falafel, some homemade hummus, and some chicken souvlaki for the perfect Greek-inspired meal.

