
Potato Green Bean & Red Onion Salad 
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Recipe by: Laura Vitale

Serves 6

Prep Time: minutes
Cook Time: minutes

Ingredients
__1 lb of Green Beans, trimmed
__1 lb Baby Yukon Gold Potatoes, halved (or
if very big cut in quarters so that they are all
the same size so they cook evenly)
__Salt and pepper
__2 Tbsp Fresh Chopped Parsley
__5 Tbsp Extra Virgin Olive Oil
__3 Tbsp Balsamic Vinegar
__1 Small Red Onion, thinly sliced
__2 Garlic Cloves, minced

1) In a large pot filled with cold water add
the potatoes, bring to a boil and cook for
about 20 minutes or until the potatoes are
fork tender.

2) Five minutes before the potatoes are
done add the green beans and cook them
together for the last few minutes.

3) Drain and let them cook slightly, add
them to a large bowl and add the red
onion. Season with salt and pepper to
taste.

4) In a small bowl whisk together the garlic, vinegar and olive oil. Pour
over the potato mixture and toss gently. Sprinkle with the fresh parsley
and serve immediately!

This dish is best when served at room temperature.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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