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L O V E  T H Y  C A R R O T  
 
r e a l  f o o d  m a d e  w i t h  l o v e  
 
. . .  
 
S U M M E R  P O T A T O  S A L A D  W I T H  L E M O N  A N D  D I L L   
 
 
 
T h i s  r e c i p e  s e r v e s :  4  - 5  a s  a  s i d e  d i s h  
 
 
I N G R E D I E N T S  
 

• 2 pounds baby new potatoes 

• 1/2 cup mayonnaise 

• 2 tbsp dijon mustard or grainy mustard 

• 1 clove garlic or 1 shallot, minced 

• 1 tbsp fresh lemon juice 

• 1/4 cup red onion, diced 

• 1/2 red or yellow pepper, diced 

• 1/2 cup cucumber, diced 

• big handful of fresh dill or any fresh herbs you like, chopped 

• salt and pepper to taste 

 

D I R E C T I O N S  
 

1. In a large pot, cover the potatoes with water, add a large pinch of salt and boil until just tender, about 25 

minutes. Drain and let cool slightly. 

2. In a small bowl make the dressing by mixing together the mayo, mustard, garlic, lemon juice and salt and 

pepper, set aside. 

3. Quarter or half the potatoes, (depending on size) and transfer them to a large bowl.  Add the dressing and 

toss.  Then add the onions, peppers, cucumber, dill and mix again. 

4. Taste for seasoning, you may need to add more lemon juice, salt and pepper. 

5. Serve warm or at room temperature. 
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C O O K S  N O T E S  
 

• Prepare ahead of time so the flavours can meld. 

• You can make this vegan by using oil in place of the mayo or vegan mayo. 

• If you don't have dill try parsley. 

 


