
 

Dilly Green Bean Potato Salad  Makes 6-7 cups 

 

Use home-grown, grass-fed and organic ingredients whenever possible.       

   

 

Ingredients: 

2 lbs potatoes, (red or Yukon), washed, do not peel, cut in ¾” pieces (Yield: 6 cups) 

8 oz fresh or frozen green beans, ends trimmed, cut in 1” pieces (Yield: 1 ½ cups) 

2 TBSP finely chopped red onion 

 

 

 

 

 

 

 

 

 

 

 

 

 

Directions: 

1. Prepare potatoes and green beans as directed. 
2. Stovetop Method: Cook potatoes in heavy pot, covered, with minimal amount of 

water (~ 1 ½ cups) for about 10-15 minutes, or until potatoes are fork tender, stirring 
a time or two. Drain. Put in 4-quart-sized bowl and cover to keep warm. Using the 
same pot, add ½ cup water, bring to a boil and add the cut green beans, stir, cover 
and cook for 5 minutes or to desired doneness.  

3. Quick Cooker Pressure Cooker Method: Add 1 cup water and a steaming basket to 
the Quick Cooker inner pot. Cook cubed potatoes on Steam setting for 4 minutes; 
release pressure instantly. Remove potatoes and drain. Add 1 cup fresh water to the 
inner pot and place green beans on the steaming basket. Cook 2 minutes on Steam 
setting; release pressure instantly. Remove green beans. 

4. While potatoes are cooking, prepare the dressing: In a 2-cup bowl or measuring cup, 
add the olive oil, mustard, lemon juice, garlic, dill weed, salt and pepper. Whisk 
together until blended (or use stick blender). Pour this over the warm potatoes and 
stir gently to coat. 

5. Remove the green beans from the stove, drain well, and add to the potatoes along 
with the red onion. Let cool slightly before stirring gently to incorporate.  

6. Delicious served slightly warm or at room temperature. Refrigerate leftovers and 
enjoy the next day as a cold potato salad. 

 

By Dianna Kasprzak               Email: dianna@keepithome.com    Website: www.keepithome.com 

 

Dressing: 

6-8 TBSP cold pressed extra virgin olive oil* (Use the large amount of 

oil if salad is not going to be eaten immediately) 

2 TBSP stoneground mustard 

2 Tbsp lemon juice, freshly squeezed, or white wine vinegar 

2 tsp garlic, freshly pressed (or to taste) 

1 ½ tsp dill weed (or 1 TBSP fresh, chopped) 

1 ½ tsp sea salt, or to taste 

½ tsp pepper, freshly ground 

 

mailto:dianna@keepithome.com
http://www.keepithome.com/

