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INGREDIENTS

•	 500g new potatoes, washed and left unpeeled

•	 1 small red onions, finely sliced

•	 2–3 tbsp fresh parsley or chives, chopped

•	 3–4 tbsp olive oil (or a mix of oil and mayonnaise for creamier 	
	 salad)

•	 1–2 tsp mustard (Dijon or wholegrain)

•	 1–2 tsp vinegar (apple cider, white wine, or lemon juice)

•	 Salt and freshly ground black pepper, to taste

•	 Optional extras: 
	 Crispy bacon bits 
	 Capers 
	 Cherry tomatoes, halved 
	 Soft boiled egg 
	

METHOD

1.	Cook the potatoes: 
Place the unpeeled potatoes in a pot and cover with cold salted 
water. 
Bring to a boil, then simmer for 12–15 minutes until tender when 
pierced with a fork. 
Drain and allow to cool slightly.

2.	 Slice the potatoes: 
Cut the potatoes into halves or quarters, depending on size.

3.	 Prepare the dressing: 
In a bowl, whisk together olive oil, mustard, vinegar, salt, and 
pepper.

4. Assemble the salad: 
In a large bowl, combine the potato pieces, spring onions, 
parsley, and any optional extras. 
Gently toss with the dressing until everything is evenly coated.

5. Serve: 
Serve warm, at room temperature, or chilled. 
Garnish with extra herbs if desired.

Maris Peer - Potato salad
SERVES 3-4 • PREP: 10 MINUTES • COOK: 15 MINUTES

  Vegetarian
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POTATOES


