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Chive Pesto
Potato Salad
By Kay Chun

Armando Rafael for The New York Times. Food Stylist: Cyd Raftus McD

Tim
e

45 minutes

Rati
ng

4 (598)

Note
s

Read 67 community notes

Give

INGREDIENTS

Yield: 6 to 8 servings

2 pounds baby potatoes,

PREPARATION

Step 1
In a large pot, combine potatoes with enough salted wat
to cover by 2 inches; bring to a boil over high. Reduce h

This vibrant homemade pesto is made with fresh chiv
and parsley in place of basil. It’s a bright sauce with
savory, onion notes, making it a great dressing for m
creamy potatoes. Green beans or asparagus are added
the potatoes during the last few minutes of cooking, 
an easy one-pot approach. Once drained, the potatoe
and veggies are returned to the hot pot to dry out in t
residual heat, which means your potato salad won’t e
up watery. Toss the potatoes with the pesto while wa
so they readily absorb all of the flavors. Make this
highly adaptable recipe with any vegetable on hand;
peas, corn and broccoli florets are all great alternativ
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halved

Kosher salt (such as Diamond
Crystal) and black pepper

8 ounces green beans or
asparagus, cut into 1-inch
pieces

¼ cup pine nuts

2 garlic cloves, peeled

1 cup packed parsley leaves

¾ cup extra-virgin olive oil

½ cup freshly grated
Parmesan

½ cup chopped chives

2 tablespoons lemon juice

Add to Your Grocery List

Ingredient Substitution Guide

to a brisk simmer and cook until potatoes are completel
tender in the center, 8 to 12 minutes, adding the green b
or asparagus during the last 1 to 2 minutes of cooking.
Drain, then return the mixture to the hot pot and let rest
until very dry, about 2 minutes.

Step 2
Meanwhile, in a food processor, pulse pine nuts and gar
until finely chopped. Add the parsley and pulse, scrapin
down the sides and bottom of the bowl, until well
combined. With the machine running, drizzle in oil and
purée until smooth. Transfer the pesto to a large bowl.
Season with salt and pepper and add the cheese, chives 
lemon juice; mix well.

Step 3
Add warm potato mixture to the pesto and season with 
and pepper. Mix well. The salad can be made 3 hours ah
and kept refrigerated. Bring to room temperature and to
well before serving.
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RATINGS

4 out of 5
598 user ratings

COOKING NOTES

Add Note

Nutritional Information

Crunchy
EggplaJulia…

Brussels
SproutDawn…

Fennel
andDavid Tanis

Mall-
StyleKim…

Your rating

https://cooking.nytimes.com/guides/79-substitutions-for-cooking
https://cooking.nytimes.com/recipes/1018942-crunchy-eggplant-parmesan?surface=cooking-carousel&fellback=false&req_id=5237075985752319091&algo=cooking_vanilla&variant=holdout_cooking-carousel&imp_id=8519609103064204168
https://cooking.nytimes.com/recipes/1020998-brussels-sprouts-pasta-with-bacon-and-vinegar?surface=cooking-carousel&fellback=false&req_id=5237075985752319091&algo=cooking_vanilla&variant=holdout_cooking-carousel&imp_id=5705189367522228854
https://cooking.nytimes.com/recipes/1020499-fennel-and-celery-salad-with-lemon-and-parmesan?surface=cooking-carousel&fellback=false&req_id=5237075985752319091&algo=cooking_vanilla&variant=holdout_cooking-carousel&imp_id=1478496498586461472
https://cooking.nytimes.com/recipes/1018978-mall-style-vegetable-stir-fry?surface=cooking-carousel&fellback=false&req_id=5237075985752319091&algo=cooking_vanilla&variant=holdout_cooking-carousel&imp_id=3701528041188262303

