
Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Tri-Colored Potato Salad 

Ingredients 

Directions 

 1 sweet potato  

 2 purple potatoes  

 1 Yukon Gold potato  

 1/2 cup purple onion, diced  

 1/2 cup red bell pepper, diced  

 1/2 cup green bell pepper, diced  

 1/2 tsp. salt  

Dressing:  

 ¼ cup red wine vinegar 

 ½ cup olive oil 

 ½ Tbsp. of Dijon mustard 

 1 tsp. Italian seasoning  

 ¼ tsp. salt  

 Pepper to taste 

1. Boil the sweet potato, purple potatoes, and Yukon potato until they are fork tender.  

2. Drain water from potatoes, then peel and slice into wheels and dress when warm. This enhances the flavor 

profile.  

3. Dice the veggies, add to potatoes, mix in the dressing and toss. Let set overnight in the refrigerator to let 

the flavors soak in.  

Yield: 4 servings 

Serving Size: 1/2 cup 
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 While the potatoes are boiling, wash 

and dice other veggies and mix up the 

dressing.  
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Estimated Price: 

Yield: $4.37 

Serving Size (1/2 cup): $1.09 

Estimated Price: 

Yield: $4.37 

Serving Size (1/2 cup): $1.09 


