
 
Mint Potato Salad 

 
  

 

Linda’s Kitchen 

 

Ingredients (serves 6-8) 
 
12 small red skinned potatoes 

1/3 to ½ cup extra virgin olive oil 

¼ cup red wine vinegar 

1-2 cloves minced garlic 

1-2 teaspoons dried crushed mint leaves 

1 cup fresh or frozen peas 

Salt and pepper to taste 

 
 
Mise en place! (Everything in its place) 
 

Directions 
 

1. Halve potatoes and steam or boil until fork tender and cool slightly. 

2. In small bowl, whisk together the oil, vinegar, garlic and mint. 

3. Pour over potatoes and gently combine. 

4. Add salt and pepper to taste. 

5. Add peas.  

 

Link to Video 

 
 

E-MAIL lindaskitchen@comcast.net 
WEB SITE http://www.lindas-kitchen.com 

http://link.brightcove.com/services/player/bcpid57018956001?bclid=55819401001&bctid=59827616001

