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TITLE: SERVINGS:

THE ULTIMATE POTATO SALAD 6-8 PEOPLE

THIS POTATO SALAD IS A PERFECT AL FRESCO OPTION FOR ANY PICNIC,

BACKYARD BBQ OR FAMILY GATHERING THIS FOURTH OF JULY OR CANADA

DAY WEEKEND. SERVE IT AS A SIDE WITH ANYTHING YOU MAKE ON THE GRILL.

2 small anchovies, finely minced or
anchovy paste (1 tsp./5 ml)
1 tbsp dijon mustard (15 ml)
2 tbsp apple cider vinegar (25 ml)
¼ cup extra virgin olive oil (60 ml)
4 small gherkins, finely sliced 
2 green onions, sliced, or mild white or
red onion (thinly sliced) 
freshly chopped dill to taste (parsley or
tarragon can be used instead of dill) 

For the Dressing

1½ pounds new red potatoes or
fingerlings (700 gm) 
2 tbsp apple cider vinegar (25 ml)

Put potatoes in pan with 1 inch of water to cover. Salt water generously. Bring to a boil and simmer for
about 17 - 20 minutes or until fork tender. Drain well. Transfer potatoes to a large bowl. When cool enough
to touch, cut into quarters and sprinkle with 2 tbsp of the apple cider vinegar and toss well. Set aside to
cool. 
 
In a jar or bowl, combine anchovy, mustard, remaining 2 tbsp vinegar, olive oil, salt and pepper and shake
vigorously to blend.  Shake again until smooth.  Adjust seasoning to taste. 
 
When potatoes are cool, toss in dressing, green onions, gherkins, dill and mix well.  Sprinkle with bacon and
smoked paprika. 
 
NOTE: flavours will mellow when salad is chilled. 
  
NOTE: for a vegan option, eliminate the anchovy and bacon and replace with grilled king oyster mushrooms,
chopped.

Recipes from Christine Cushing’s Quarantine Kitchen
Chef Christine Cushing is the host and culinary adventurer on Confucius

Was A Foodie seen on PBS Stations

Sea salt and freshly cracked pepper to
taste
3 oz bacon, diced and browned (100 gm)
(optional)
1 tsp smoked paprika (5 ml)

For the Dressing Continued


