
Potato Recipes 
 
Cuban Potato Salad with Scallion Vinaigrette 
 
1 lb small red potatoes, cut into ½ inch pieces 
3 cups cooked black beans 
6-8 scallions; white and part of green, sliced 
1 cup Sour cream (or a good yogurt) 
1 Tbsp Freshly-squeezed lemon juice 
½ tsp Salt 
½ tsp Freshly-ground white pepper 
½ cup Mayonnaise 
Small bunch of chives, thinly sliced 
 
Bring a pot of salted water to a boil and cook the potatoes until tender, about 10 minutes. Set 
aside. When cool, transfer to a large bowl and combine with black beans. In a blender combine 
the scallions, sour cream and lemon juice. Pulse a few times to mix, then puree until smooth. 
Add salt, pepper and mayonnaise. Blend just to combine. Drizzle vinaigrette over salad, then 
toss until potatoes and beans are well coated. Garnish with thinly-sliced chives. 
 
 
 

Herb-Roasted Potatoes 
 
8 small red potatoes, cut into wedges 
1 medium onion, cut into 6-8 wedges 
1 Tbsp olive oil 
2 tsp butter 
½ tsp dried dill weed 
½ to 1 tsp chopped basil 
1 to 2 tsp chopped parsley 
½ tsp salt 
¼ tsp coarsely ground black pepper 
 
Preheat oven to 400°. Oil a shallow baking pan. Combine potato wedges, onion wedges, and 
seasonings in a large bowl; toss to combine and coat potatoes. Transfer potatoes to the 
prepared pan. Roast for about 30 to 40 minutes, turning occasionally, until potatoes are tender 
and golden brown. 
 
 
 

Oven Fries 
 
4 medium potatoes, sliced into spears 
3 Tb skim or soy milk 
pinch of sea salt 
freshly ground black pepper to taste 
malt vinegar for serving 
 
Preheat oven to 425°. In a bowl, toss the spears with the milk, salt and pepper, and arrange 
them on a lightly oiled cookie sheet. Bake until tender, about 45 minutes. Serve warm, sprinkled 
with the vinegar, as a side dish for lunch or dinner. 
 



Puree di Patate con Menta e Basilico (potato puree with mint and basil) 
from Italian Country Cooking by Susanna Gelmetti 
 
2 lbs potatoes 
generous handful each of mint, basil, 
flat leaf parsley and sage, all chopped 
9 oz olive oil 
salt and freshly ground black pepper 
 
Boil the potatoes with the skins on and, when cooked, drain and peel. Mash or, ideally, push 
them through a potato ricer or sieve into a large bowl. Gently mix in all the herbs, the olive oil, 
salt and black pepper—try not to overwork the potatoes or they may lose their fluffiness. Oil a 
glass or terracotta ovenproof dish and transfer the potato mixture to it, spreading it out evenly. 
Drizzle with a little olive oil and bake for 15 minutes, until the potato mixture rises and the top 
turns golden. 
 
 
 
 
Red Potato Soup 
3 medium red potatoes, peeled and cut into 1 inch cubes 
2 cups water 
1 small onion, finely diced 
3 cups milk 
3 Tbsp flour 
3 Tbsp butter 
red pepper flakes, crushed 
1/2 tsp sugar 
ground black pepper to taste 
1 cup cheddar cheese, shredded 
 
Bring water to a boil in a large pot and cook the potato cubes until tender. Drain the potatoes, 
reserving one cup of the liquid, and set aside. Melt the butter in a saucepan over medium heat 
and sauté onion, stirring frequently, until the onion is translucent and tender but not brown. Add 
flour to the saucepan, season with red pepper flakes and black pepper to taste. Cook 3-4 
minutes. Slowly add the potatoes, the cup of cooking liquid you held in reserve, milk and sugar. 
Stir well. Add the cheddar cheese, stirring frequently, and simmer over low heat for 30 minutes. 
 
 
 

Warm Potato Salad with Celery 
from Italian Country Cooking by Loukie Werle 
 
2 lbs floury (yukon gold or russet) potatoes, scrubbed and halved or quartered 
¼ cup extra virgin olive oil 
¼ cup chopped flat leaf parsley 
tender and pale inner stalks of 1 head celery, with leaves, chopped 
 
Cover the potatoes in a pan with water. Bring to a boil, add salt then cook over moderate heat 
until potatoes are just tender, 20-30 minutes, depending on size. Drain and cool a few minutes. 
Peel and cut into bite-sized pieces. While potatoes are still warm, toss them in a bowl with oil, 
parsley and celery. Season with salt and plenty of pepper. Serve immediately. 
 



Spanish Potato Pepper Stew 
From Asparagus to Zucchini 
 
1 ½ Tbsp Olive Oil 
1 cup chopped onion 
3 lbs poatoes, peeled and thick-sliced 
6 oz. Andouille or other smoked spicy sausage, chopped 
1 can (14½ oz.) chicken broth 
1 bell pepper, quartered and thick-sliced 
3 Tbsp chopped flat leaf parsley 
2 Tbsp sweet paprika 
½ oz dried ancho or Anaheim chiles, soaked in hot water (optional) 
salt 
 
Heat olive oil in large, heavy pot over medium-high heat. Add onions; sauté until limp. Stir in 
potatoes and sausage; cook 10 minutes, stirring often. Add 1 cup chicken broth; cook, stirring 
often, 10 minutes. Add remaining broth, peppers, parsley, paprika, and ½ cup water. If you are 
using chills, drain, remove seeds, mince, and add to potatoes. Simmer, stirring occasionally,                                 
until potatoes are tender and sauce is thickened, 15-20 minutes. Season to taste with salt.  
This recipe is adapted from one in the Mediterranean Diet Cookbook, by Nancy Harmon 
Jenkins. 
Serve it as a main course or side dish, or even for brunch. 
 
 
 

Spanish Skillet Eggs 
4 T. olive oil 
¾ cup diced onion 
1 t. minced garlic 
½ cup diced Spanish chorizo 
(a little like hard salami; do not use Mexican Chorizo for this) 
1-2 cups cubed new potatoes 
1 pound tomatoes, diced 
1 cup cooked chopped green beans or ½ cup cooked peas 
salt and pepper to taste 
4 large eggs 
 
Heat oven to 350 degrees. Heat oil in ovenproof skillet over medium-low flame. Add onions and 
garlic; sauté gently until tender. Raise heat to medium, add chorizo, and cook 1-2 minutes. Stir 
in potatoes; cook until potatoes begin to get tender, stirring often, about 6-8 minutes. Add 
tomatoes; cook until juice is evaporated and potatoes are fully tender. Stir in beans or peas. 
Season with salt and pepper. Crack 4 eggs over mixture. (Alternatively, you can divide the 
mixture into 4 servings size baking dishes and crack an egg over each one.) Bake until eggs are 
set.  
 
 
 
 
 
 
 

 
 



Potato Leek Soup  
 
3 large leeks, cut lengthwise, separate, 
 clean. Use only the white and pale green parts, chop. 
2 Tbsp butter 
2 cups water 
2 cups chicken broth (or vegetable broth for vegetarian option) 
2 lbs potatoes, peeled, diced into 1/2 inch pieces 
Marjoram - dash 
1/4 cup chopped fresh parsley 
2 teaspoons chopped fresh thyme, or 1/2 teaspoon dried thyme 
Tabasco or other red chili sauce 
Salt & Pepper 
 
Cook leeks in butter with salt and pepper in a medium-sized sauce pan. Cover pan, cook on low 
heat for 10 minutes. Check often. Do not brown leeks! Browning will give leeks a burnt taste. 
Add water, broth, and potatoes. Bring to a low simmer and cook for 20 minutes. Scoop about 
half of the soup mixture into a blender, puree, and return to pan. Add marjoram, parsley, and 
thyme. Add a few dashes of chili sauce to taste. Add some freshly ground pepper, 1-2 
teaspoons salt or more to taste. 
 
 

Roasted Potato, Beet and Green Bean Salad and Creamy Balsamic 
 
2.5 lbs mixed potatoes (red, yellow, fingerling, etc.) 
2 medium sized beets 
1/2 lb green beans 
1/2 cup mayonnaise 
2 Tbs Dijon mustard 
1/4 cup balsamic vinegar 
1 or 2 grated radishes (optional) 
as much fresh dill as you want, or dried if you can't get fresh 
1/2 tsp salt or to taste 
ground pepper to taste 
 
Note: For this recipe you're going to be roasting three different vegetables that each need to be 
in the oven for different lengths of time. The potatoes will need about 50 minutes, so do them 
first. Prep the beets and put in about 15 minutes later, and then the green beans 25 minutes 
after that. This way you can take everything out at the same time. 
 
Preheat oven to 400°F. Wash and chop potatoes into desired size. Toss with olive oil and roast 
for 50-60 minutes. Peel and chop beets. Toss with olive oil and roast for 40 minutes. Wash the 
green beans and chop into thirds. Toss with olive oil and roast for 15 minutes. Take everything 
out and let it cool a little. 
While the vegetables are roasting, prepare the dressing: In a large bowl, whisk together 
mayonnaise, mustard, vinegar, radishes (if using), dill and salt and pepper. Stir in vegetables, 
making sure to coat evenly. Serve warm, at room temperature or chilled. Be sure to stir well 
before serving. 
 
 
 

 
 



Cuban Potato Salad with Scallion Vinaigrette 
 
1 lb small red potatoes, cut into ½ inch pieces 
3 cups cooked black beans 
6-8 scallions; white and part of green, sliced 
1 cup Sour cream (or a good yogurt) 
1 Tbsp Freshly-squeezed lemon juice 
½ tsp Salt 
½ tsp Freshly-ground white pepper 
½ cup Mayonnaise 
Small bunch of chives, thinly sliced 
 
Bring a pot of salted water to a boil and cook the potatoes until tender, about 10 minutes. Set 
aside. When cool, transfer to a large bowl and combine with black beans. In a blender combine 
the scallions, sour cream and lemon juice. Pulse a few times to mix, then puree until smooth. 
Add salt, pepper and mayonnaise. Blend just to combine. Drizzle vinaigrette over salad, then 
toss until potatoes and beans are well coated. Garnish with thinly-sliced chives. 
 
 
 
 
 
 

Mashed Potato, Rutabaga and Parsnip Casserole 
 
7 cups low-sodium chicken broth 
3 lbs baking potatoes, peeled and cubed 
1 ½ lbs rutabagas, peeled and cubed 
1 ¼ lbs parsnips, peeled and cubed 
8 cloves garlic 
1 bay leaf 
1 tspn dried thyme 
¾ cup butter, softened 
3 onions, thinly sliced 
salt and ground black pepper to taste 
 
Combine chicken broth, potatoes, rutabagas, parsnips, garlic, bay leaf, and thyme in a large pot. 
Bring to a boil. Reduce heat, and cover partially. Simmer until vegetables are very tender, about 
30 minutes. Drain. Transfer vegetables to large bowl. Add ½ cup butter or margarine. Using an 
electric mixer, beat mixture until mashed but still chunky. Season with salt and pepper. Transfer 
mashed vegetables to a buttered 13 x 9x 2 inch baking dish. Melt remaining 1/4 cup butter or 
margarine in a heavy large skillet over medium-high heat. Add sliced onions. Saute until 
beginning to brown, about 5 minutes. Reduce heat to medium-low. Saute until onions are tender 
and golden brown, about 15 minutes. Season with salt and pepper. Spread onions evenly over 
mashed vegetables. Casserole can be prepared up to 1 day ahead. Cover and refrigerate. 
Preheat oven to 375 degrees F (190 degrees C). Bake, uncovered, for 25 minutes, or until 
heated through and top begins to crisp. 
 
 
 
 
 
 



Warm Potato Salad with Celery 
from Italian Country Cooking by Loukie Werle 
 
2 lbs floury (Yukon gold or russet) potatoes, scrubbed and halved or quartered 
¼ cup extra virgin olive oil 
¼ cup chopped flat leaf parsley  
tender and pale inner stalks of 1 head celery, with leaves, chopped 
 
Cover the potatoes in a pan with water. Bring to a boil; add salt; then cook over moderate heat 
until potatoes are just tender, 20-30 minutes, depending on size. Drain and cool a few minutes. 
Peel and cut into bite-sized pieces. While potatoes are still warm, toss them in a bowl with oil, 
parsley and celery. Season with salt and plenty of pepper. Serve immediately. 
 
 
 

Spanish Potato Pepper Stew 
From Asparagus to Zucchini 
 
1½ Tbsp Olive Oil 
1 cup chopped onion 
3 lbs poatoes, peeled and thick-sliced 
6 oz. Andouille or other smoked spicy sausage, chopped 
1 can (14½ oz.) chicken broth 
1 bell pepper, quartered and thick-sliced 
3 Tbsp chopped flat leaf parsley 
2 Tbsp sweet paprika 
½ oz dried ancho or Anaheim chiles, soaked in hot water (optional) 
salt 
 
Heat olive oil in large, heavy pot over medium-high heat. Add onions; sauté until limp. Stir in 
potatoes and sausage; cook 10 minutes, stirring often. Add 1 cup chicken broth; cook, stirring 
often, 10 minutes. Add remaining broth, peppers, parsley, paprika, and ½ cup water. If you are 
using chiles, drain, remove seeds, mince, and add to potatoes. Simmer, stirring occasionally, 
until potatoes are tender and sauce is thickened,  about 15-20 minutes. Season to taste with 
salt.  
This recipe is adapted from one in the Mediterranean Diet Cookbook, by Nancy Harmon 
Jenkins. 
Serve it as a main course or side dish, or even for brunch. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Puree di Patate con Menta e Basilico (potato puree with mint and basil) 
from Italian Country Cooking by Susanna Gelmetti 
 
2 lbs potatoes 
generous handful each of mint, basil, flat leaf parsley and sage, all chopped 
9 oz olive oil 
salt and freshly ground black pepper 
 
Boil the potatoes with the skins on and, when cooked, drain and peel. Mash or, ideally, push 
them through a potato ricer or sieve into a large bowl. Gently mix in all the herbs, the olive oil, 
salt and black pepper—try not to overwork the potatoes or they may lose their fluffiness. Oil a 
glass or terracotta ovenproof dish and transfer the potato mixture to it, spreading it out evenly. 
Drizzle with a little olive oil and bake for 15 minutes, until the potato mixture rises and the top 
turns golden. 
 
 
 
Spanish Skillet Potato and Eggs 
 
4 T. olive oil 
¾ cup diced onion 
1 t. minced garlic 
½ cup diced Spanish chorizo (a little like hard salami; do not use Mexican Chorizo for this) 
1-2 cups cubed new potatoes 
1 pound tomatoes, diced 
1 cup cooked chopped green beans or ½ cup cooked peas 
salt and pepper to taste 
4 large eggs 
 
Heat oven to 350 degrees. Heat oil in oven-proof skillet over medium-low flame. Add onions and 
garlic; sauté gently until tender. Raise heat to medium, add chorizo, and cook 1-2 minutes. Stir 
in potatoes; cook until potatoes begin to get tender, stirring often, about 6-8 minutes. Add 
tomatoes; cook until juice is evaporated and potatoes are fully tender. Stir in beans or peas. 
Season with salt and pepper. Crack 4 eggs over mixture. (Alternatively, you can divide the 
mixture into 4 servings size baking dishes and crack an egg over each one.) Bake until eggs are 
set. Makes 4 servings. 
 
  
  
 


