fresh HERB, garlic & parmesan POTATOES
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Perfect with all of the fresh herbs growing in the garden! This light and flavorful recipe is the perfect side dish – you can serve it cold, warm or hot!  So flavorful and colorful – you’ll love it!
INGREDIENTS:

3 lbs. small red potatoes
½ cup olive oil
2 tablespoons red wine vinegard

1 tablespoon red wine vinegar

1-1/2 tablespoon fresh lemon juice

1 tablespoon Dijon mustard

1 clove/tablespoon garlic, minced

½ tsp black pepper

1 tsp. salt

1/3 cup finely chopped fresh parsley

¼ cup finely snipped chives

1 tablespoon fresh thyme, finely chopped (optional)
1 tablespoon fresh dill, finely chopped (optional)

½ cup parmesan cheese, grated

HOW WE MAKE THESE:
1. In heavy saucepan, place potatoes in a single layer and cover with water (with about 1-inch of water above potatoes) and bring to a boil over medium-high heat.  Reduce heat and simmer until potatoes are tender when poked with a fork (usually 10-18 minutes, depending on the size of your potatoes – do not overcook as you don’t want the potatoes to be mushy).  Remove from heat, drain, and let cool for about 15 minutes.  Cut each potato into about 12 pieces
2. In a small saute pan, heat oil over medium heat.  Add minced garlic and cook for 2 minutes.  Remove from heat.  In a small bowl, mix together the olive oil & garlic, red wine vinegar, lemon juice, mustard, pepper and salt.  

3. When potatoes are ready, pour drained potatoes into a large serving bowl.  Pour dressing over top.  Sprinkle with fresh chopped parsley, chives and optional thyme and dill, and toss gently.  Sprinkle top with fresh grated parmesan cheese. 
YIELD:  6 to 8 generous servings.
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