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Potato Salad 
 
 
 

EQUIPMENT 
 

Mixing Bowls, Whisk, Spoons, Chef Knife, Ice 
 
 

INGREDIENTS 
 

15-20 Chat Potatoes, 5 Eggs, 20gm Red Wine Vinegar, 10gm Dijon Mustard, 10gm Seeded Mustard, 
200gm Vegetable Oil, 100gm Sour Cream, 3 Spring Onions, 5 Sprigs Dill, Salt 

 
 
 

METHOD 
 

Place the potatoes on a large perforated tray and into a pre-heated oven steam setting 100 degrees for 45 mins 
 

Set aside 4 eggs and separate the other one reserving the yolk in a mixing bowl 
 

Add the vinegar, dijon and seeded mustard to the yolk and whisk to combine, slowly add the oil in a steady stream whisking 
constantly until you achieve a thick mayonnaise 

 
Add the sour cream to the mayonnaise, season with salt and set aside 

 
Pick the dill and place the sprigs into a large mixing bowl, slice the spring onions and add to the bowl with the dill 

 
With 12 mins remaining on the timer for the potatoes place the remaining eggs on another tray and add to the oven 

 
Set up a bowl of iced water for the eggs 

 
Once the timer goes off remove the potatoes and set aside to cool at room temperature, place the eggs into the iced water to 

cool 
 

Once cool peel the eggs and cut in half, cut the potatoes in half and add the potatoes and eggs to the herbs 
 

Season the salad and dress with the mayonnaise 
 

Place in a large serving bowl and serve 
 
 
 
 

HINTS & TIPS 
 

- Leave the skin on your potatoes for your salad, all the flavour is just below the surface of the skin 
 

- Add diced crispy bacon or even braised ham hock for a smoky tone to your salad 
 


