
Dill Red-Skin Potato Salad

Ingredients:

Prep: 10 min
Cook: 7 min
Serves: 4

• 1 ½ pounds small red-skin potatoes, sliced into 
¼-inch thick pieces

• 2 stalks celery, diced

• ⅓ cup extra-virgin olive oil

• 3 tablespoons chopped fresh dill

• 1 garlic clove, minced

• ½ teaspoon kosher salt

Directions:
1. Add the potatoes to a medium saucepan and cover 

with water. Bring to a boil and simmer for 5 to 7 
minutes, until the potatoes are fork tender. Drain 
and rinse with cold water.

2. Transfer potatoes to a medium bowl and add celery.

3. Whisk together olive oil, dill, garlic and salt. Pour 
over potatoes and gently toss to combine. Serve 
immediately.
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