
Garden Potato salad 
 
 

Ingredients  
3# Red potatoes (with skins!)  
1 head broccoli with tender stems, cut into bite- 
sized pieces  
2 hard boiled eggs  
½ large onion, diced or 2 leeks, sliced thin  
Mayo- ½ cup or more to taste  
Seasoned rice vinegar  
Salt & pepper  
Optional ingredients: parsley, cilantro, diced 
carrots, celery, celeriac, kohlrabi, cucumbers…etc.  

Boil potatoes until they are tender, but not 
mushy.  
Cool in cold water, then drain. Cut into chunks if 
necessary, and put in large bowl.  
Steam broccoli for 1 ½ minutes. Cool under cold 
water, drain well and add to potatoes.  
Add onions or leeks and optional ingredients.  
Add mayonnaise sprinkle with vinegar to thin 
mayo while stirring salad. Season with Salt and 
pepper.  
Chill and serve.  

 


