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R O A S T E D  P O T A T O  S A L A D  W I T H  R E D  O N I O N S  

A N D  R O S E M A R Y  

• 2 pounds “new” waxy potatoes (such as Red Bliss or baby Yukon 

Golds) 

• 5 tablespoons olive oil 

• 1 small red onion, thinly sliced 



• 3 tablespoons lemon juice 

• 1 teaspoon Dijon mustard 

• 3 tablespoons chopped fresh parsley 

• 2 teaspoons chopped fresh rosemary 

• salt and freshly ground black pepper to taste 

Preheat the oven to 425 degrees. If you have a cast iron grill pan or frying 

pan, preheat it in the oven. Wash the potatoes and cook them in 

simmering water for 12-15 minutes or until tender. Peel the potatoes 

when they are cool enough to handle; cut them into bite size pieces. Pour 

2 tablespoons of the olive oil over the potatoes, toss them to coat all 

sides. Place the potatoes in the preheated pan (or use an ovenproof pan 

or baking sheet). Roast the potatoes for 10 minutes. Add the onion slices, 

mix and roast for another 10-15 minutes, mixing them once or twice, or 

until the ingredients are lightly browned and crispy. Place the 

ingredients in a bowl. While still warm, mix the remaining olive oil, 

lemon juice and Dijon mustard. Pour over the potatoes and onion. Add 

the parsley and rosemary. Toss the ingredients. Season to taste with salt 

and pepper. Let rest for at least 15 minutes before serving. 

Makes 4-6 servings 

 

 


