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When summer hits, my taste buds develop a new personality. The flavor combination of
salt and vinegar practically becomes its own food group, and things that completely turn
my palate off all winter long – potato salad, for example, or potato chips – become
central characters in my list of cravings. This salad, made with big, starchy blue potatoes
I found at the farmers’ market and a simple French-style vinaigrette, gives me the tangy
satisfaction I’m looking for in a cold summer salad. (It’s the kind you can serve with an
old-fashioned ice cream scoop.) Served warm, it tastes almost like super chunky warm
smashed potatoes.

I left the potatoes’ skins on.

TIME: 15 minutes active time
MAKES: 6 servings

4 large blue potatoes (about 2 3/4 pounds), scrubbed (and peeled, if desired)
Salt
2 teaspoons Dijon mustard
1/4 cup champagne wine vinegar
Pepper, to taste
1/3 cup extra virgin olive oil
3 scallions, green and white parts, thinly sliced
1/4 cup sour cream

Place the whole potatoes in a large saucepan, and fill with cold water to cover. Salt the
water, bring to a bare simmer, and cook until the potatoes are soft all the way through,
about 20 minutes (depending on the size and age of the potatoes).

Meanwhile, whisk the mustard, vinegar, pepper, and 1/2 teaspoon salt together in the
bottom of a large mixing bowl. While whisking, add the oil in a slow, steady stream, and
mix until combined.

Drain the potatoes. When cool enough to handle, chop into 3/4" cubes and add to the
vinaigrette. Toss to combine, then add the scallions and sour cream, and stir to blend.
Serve warm or at room temperature. Keeps well, covered and chilled, for a few days.


