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There is a common thread that runs through the culinary fabric of the U.S. South. And that thread, in a word, is 

sweet. Whether it’s beverages, desserts, BBQ sauces or even potato salad, the foods you find on a southern menu 

will surely satisfy your sweet tooth. That’s a little tougher for people like me, who prefer more savory flavors. In a 

salad, I want freshness, with tangy, herbal and briny flavors. 

This salad is saving spring for me—with all its fresh and zesty flavors, including fresh dill with dill pickles, jalapeno 

and horseradish, it’s a perfectly cool, savory side to sandwiches, hot foods off the grill or anything you might be 

serving as a casual meal for Passover or Easter. 

Adapted from The Spruce Eats: Dill and Horseradish Potato Salad 

INGREDIENTS 

About 3 pounds waxy potatoes, peeled* (see notes) 

1/2 cup mayonnaise 

1/2 cup Greek yogurt or sour cream 

1/3 cup chopped dill pickles* 

1/4 cup minced red onion or shallots 

2 Tbsp. fresh dill, chopped* 

2 Tbsp. pickled jalapenos, chopped* 

2 Tbsp. prepared horseradish 

1 Tbsp. capers 

Salt and pepper to taste, of course 

2 hard-boiled eggs, chopped (for garnish) 

*NOTES 

The best potatoes for this recipe are those that do not fall apart too easily. Red, yellow or white potatoes are all 

good options. Russets, not so much—they’re too starchy for this recipe. 

If you do prefer a slightly sweet flavor, substitute bread and butter pickles for the dills. 

Fresh dill is best, but you may substitute dried dill leaves, but only about a teaspoon. Remember that dried herbs 

are much more potent than fresh. 

Can’t stand the jalapeno heat? I promise it is subtle, but if you don’t want or like jalapenos, leave them out.  

INSTRUCTIONS 

1. Cut up the potatoes into large chunks. Boil gently until potatoes are easily pierced with a fork. Drain them 

and cool completely before cutting them into smaller pieces. Even better, cook them a day ahead and 

refrigerate overnight. Cut the cooked potatoes into cubes about the size of croutons. 

2. Combine all remaining ingredients, except eggs, in a large bowl, seasoning the dressing with salt and 

pepper to taste. 

3. Fold the cut-up potatoes into the dressing. Adjust seasoning. Chill in the refrigerator for several hours. 

4. Serve with chopped hard-boiled eggs scattered on top of salad. 
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