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IDEAS
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OR
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1 Quick Recipe: A Luscious and Easy TWIST on Potato Salad for the Holiday Weekend!
A New FAV for Family and Friends:
Sweet Potato Salad
1 ½ LBs Sweet Potatoes
1 ½ LBs Fingerling or Golden
Potatoes
1 Tsp Sea Salt, plus more for
cooking the potatoes
½ Cup Extra Virgin Olive Oil
2 TB Lemon Juice
1 Tsp Freshly Ground Black Pepper
1 TB Dill Weed
½ Cup Chopped Dill Pickles
¼ Cup Capers
½ Cup Chopped Green Olives
with Pimentos
½ Cup Minced Celery
½ Cup Minced Sweet
(Vidalia) Onion

4 WINE of the Week
Groth Sauvignon Blanc
Napa Valley California
Costco about $17.00
Nancy Waldeck nwaldeck@tasteandsavor.com

2 TB Chopped Fresh Dill
Step One Wash and chop the
potatoes in 1” pieces. (No need
to peel the potatoes, as long as
the skins look good.) Put them in
a stockpot, cover with water and
sprinkle with sea salt. Bring to a
boil and cook until just tender,
about 20 – 25 minutes.
Step Two Stir the remaining ingredients together in a bowl and
add the potatoes, and gently
toss. If possible, chill before
serving to allow the flavors to
blend. Garnish with fresh dill.

2 Kitchen Smidgen

Did you know that dill weed is
different than fresh dill or dill

seed? When a recipe calls for
chopped dill, it means the fresh
herb that has been chopped. Dill
weed is the dried herb and dill
seed is the seed of the dill plant.
Dill seed is almost always the
most pungent, followed by dill
weed and then fresh dill. Dill
weed can quickly lose its flavor
in the cabinet, so make sure its
fresh before using it in a recipe.

3 Get Creative
Have a couple of stalks of fennel hanging
out in your crisper drawer? You can always substitute fennel for celery in a salad
recipe. Fennel brings little more nutrition
to the salad - and tastes great!

Groth Sauvignon Blanc is so good
and so food friendly you can pair it with any seafood, salad or fish from the grill
this Labor Day weekend. You’ll enjoy flavors of citrus, green apple and a slightly
herbaceous aftertaste. Perfect with the dill and pickles, capers and celery!
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