
Ingredients

5 Medium new Potatoes
3 medium tomatoes, seeded
2 green onion, thinly sliced
1 tablespoon capers 
2 tablespoons flat leaf parsley
3 tablespoons olive oil
2 tablespoons red wine vinegar
Sea salt and Black pepper

Here’s How

1 Steam potatoes until tender, peel and cut into 1” chunks,   
  cut tomatoes into 1” chunks, add to potatoes.

2 green onion, capers, parsley, olive oil, vinegar, salt and
   pepper to still warm potatoes. Stir gently.  

note: This is best eaten at room temperature. If you must 
refrigerate it, let it warm up a bit before you serve it.
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Servings

1/2 hour
4 servings

Tomato potato salad
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