Potato Salad a la Julia Child
From the website of “Barefoot Contessa”
by Ina Garten

Servings: 6

Ingredients

2 pounds large Yukon Gold potatoes, peeled and sliced Y2-inch thick
Kosher salt and freshly ground black pepper

2 tablespoons good Champagne or white wine vinegar
3/4 cup medium-diced celery (2 to 3 ribs)

1/2 cup medium-diced shallots (2 large)

1/4 cup drained, chopped cornichons

1/4 cup chopped fresh chives

1/4 cup chopped fresh dill, plus extra for serving

2/3 cup good mayonnaise, such as Hellmann's or Best
1/3 cup sour cream

2 hard-boiled eggs, cooled and large-diced

Preparation

Place the potatoes in a large saucepan with water to cover by 2 inches. Add 2
tablespoons salt and bring to a boil. Lower the heat and simmer for 10 to 12
minutes, until just barely tender when pierced with a fork. Set aside 15 cup of the
cooking liquid, then drain the potatoes and place them in a large bowl. Drizzle
the potatoes with the vinegar and reserved cooking liquid and let them stand
for 10 minutes, tossing occasionally.

Meanwhile, in a medium bowl, combine the celery, shallots, cornichons, chives,
and dill and set aside. In a small bowl, whisk together the mayonnaise, sour
cream, 1 teaspoon salt, and 2 teaspoon pepper. Add three quarters of the
vegetable-and-herb mixture to the potatoes, reserving the rest. Stirin the
mayonnaise dressing, incorporating any liquid in the bowl, and cool to room
temperature. Cover and refrigerate for at least 2 hours for the flavors to blend.

When ready to serve, add the reserved vegetable mixture and the eggs to the
salad and sprinkle with extra dill, salt, and pepper. Stir gently to combine. Taste
for seasonings and serve cold or at room temperature.

Fromm America’s Test Kitchen: video on the best way to make hard boiled eggs
for easy peeling


https://barefootcontessa.com/recipes/potato-salad-%C3%A0-la-julia-child
https://www.youtube.com/watch?v=dg51LRrfWY0

