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Fresh Dill & Lemon Potato Salad with 8-minute Creamy Eggs 

MAKES: 4 servings

 

YOU’LL NEED: 
For the salad: 

• 4 servings (big handfuls) of baby potatoes – large dice 

• 3 stalks of celery – small dice 

• 1 small (or half of a large) red onion – small dice 

• 4 eggs  

• 1/3 cup fresh dill – rough chop 
 

For the dressing:  

• 1/3 cup vegetable or canola oil 

• 1 tbsp sugar or honey 

• 2 tbsp lemon juice  

• 1 tbsp white vinegar 

• 1 tbsp honey Dijon mustard 

• 1 tsp salt  

• ½ tsp pepper  

 

HERE’S HOW: 
1. To make the potato & egg salad:  

a. In a large pot, add the diced potatoes and fill with cold water. Put a lid on and bring to a boil on 
high heat. When it comes to a boil, turn the heat down to medium and time 8 minutes. Then add 
the eggs in and time another 8 minutes (7 if you want your yolks runny).  

b. While the eggs are in, get a bowl and fill with lots of ice and cold water. When the 8 minutes are 
up on the eggs, add them immediately to the ice bath.  

c. Check to make sure the potatoes are cooked through (they might need a few more minutes 
depending on how big you diced them). Strain and add to a large bowl that already has the diced 
celery and onions in it. Stir in the dressing while they are still warm.  

d. Put the potato bowl in the fridge (or leave it our for a warm salad) and allow the eggs to cool for 
at least 30 minutes. 

e. After the salad has cooled and the eggs are cold, peel them and cut into halves or quarters. 
Season them with salt and pepper.   

f. Stir the dill into the potato bowl and check the seasoning. Adjust to your liking if you think it 
needs more salt, pepper, or lemon juice. Serve and plate with the eggs on top or mixed in.  

2. To make the dressing:  
a. Put all the ingredients in a container with a tight-fitting lid and shake until combined. *Or whisk 

all the ingredients together except for the oil. Then slowly incorporate the oil while you continue 
to whisk.   
 

CHEF’S NOTES:  
• If you don’t have fresh dill you can also use a few pickles diced up (also very delicious!). 

• You can eat this warm or cold. And serve it as a main dish or side. It pairs well with chicken or steaks.  

• You can also add in cooked crispy bacon if you would like. 

• If you’re using a fresh lemon, you can add in the zest too for extra flavour.  
 


