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Farmer’s Market Potato Salad Farmer’s Market Potato Salad

Ingredients

1 garlic clove, minced

1/2 cup olive oil

1/4 cup balsamic vinegar

1 teaspoon Dijon mustard

1/4 cup goat cheese, room temperature, 
cut into pieces

1 lb fingerling or small red potatoes

1/2 lb green beans, blanched

1 medium tomatoes

1/2 cup kalamata olives, pitted,  
sliced in half

4 eggs, hard boiled, peeled and quartered

4 green onions, chopped

2 tablespoon fresh dill, minced

2 tablespoon fresh parsley

Ingredients

1 garlic clove, minced

1/2 cup olive oil

1/4 cup balsamic vinegar

1 teaspoon Dijon mustard

1/4 cup goat cheese, room temperature, 
cut into pieces

1 lb fingerling or small red potatoes

1/2 lb green beans, blanched

1 medium tomatoes

1/2 cup kalamata olives, pitted,  
sliced in half

4 eggs, hard boiled, peeled and quartered

4 green onions, chopped

2 tablespoon fresh dill, minced

2 tablespoon fresh parsley

Directions

1.  Hard boil the eggs.

2.  For the dressing, in a jar whisk 
together the garlic, Dijon and 
balsamic. Stream in the olive oil, 
whisking constantly until emulsified.

3.  For the salad, boil the potatoes until 
just tender, 10-12 minutes.

4.  Drain and let cool.

5.  To blanch the green beans, boil for  
2 minutes and transfer immediately to 
a bowl of ice water.

6.  Cut the potatoes into pieces and the 
beans into halves and transfer to a 
serving bowl. Add the tomatoes, olives, 
eggs, and fresh herbs.

7.  Toss with dressing and refrigerate  
3-4 hours.

For more recipes, visit our blog at  
chas.org/blog.
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