ARMENIAN POTATO SALAD

RECIPE OF YERCHANIG CALLAN

AND HER GRANDMOTHER, MARY OHANESIAN

5 Lbs.
Potatoes (Yukon Gold, Russet or red) Scrubbed with skins left on. 

2 C.
Thinly sliced red onion

1 C. 
Chopped fresh parsley

¼ C.
Chopped fresh Dill

¼ C.
Finely ground dry mint

1 Tbl.
Kosher salt

2 Tsp.
Black pepper

1 Tsp.
Paprika

1 Tsp.
Cayenne pepper

1 C
Olive Oil

½ C
Freshly squeezed lemon juice

In large pot, bring potatoes still in jackets, to boil. Let simmer until knife tender. 

While potatoes are cooking, in large bowl, toss sliced onions with parsley, dill, mint, salt, pepper, paprika, cayenne pepper, ¾ C olive oil and lemon juice. Mix well. Have this ready to pour over potatoes when they are freshly cut and still warm. Use reserved olive oil after mixture is well blended to give an extra glisten to potatoes. 

When potatoes are just knife tender, remove from water and for easy peeling, wear rubber gloves. As soon as potatoes are peeled, cut into desired size pieces into large bowl and immediately dress with onion and oil mixture. With clean hands or rubber spatula, mix well until dressing thoroughly coats potatoes. Then, add remaining oil for extra shine. 

Of course, the potato salad tastes great right away but get even better if allowed to ‘sit’ and marinade at least a day. After an additional day, you may want another light drizzle of oil. 

