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Grilled Potato Salad with Chipotle Vinaigrette 
Adapted from Field of Greens, by Annie 

Sommerville 
Makes about 6 cups

2 pounds small new potatoes (red 
skinned potatoes) or Yellow Finn 
potatoes, scrubbed 

1 medium-size red onion, sliced into  
½ inch thick slices

2 large red, yellow, or orange bell  
peppers, cut in half and seeds  
removed

1 medium clove garlic, chopped
1-2 tablespoons olive oil
2 tablespoons chopped cilantro
Chipotle vinaigrette (see recipe below)
A handful of toasted pine nuts, optional
4 large handfuls of flavorful greens, like arugula, mizuna,  

watercress, or a combination, optional

Chipotle Vinaigrette
5 tablespoons olive oil
2 tablespoons fresh lime juice 
Zest of 2 limes
½ teaspoon Dijon mustard
1 teaspoon pureed canned chipotle chiles in adobo  

(see note below)
1 clove garlic, chopped
¼ to ½ teaspoon salt

Note: Puree one can of chipotle chilies in adobo and store in  
the refrigerator for several weeks. Use the puree to flavor  
vegetables, meats, salad dressings, etc.

NUTRITION INFORMATION 
PER 1 CUP SERVING:
Calories    220
Total Fat   12 g
Saturated Fat  1.5 g
Sodium  230 mg
Total Carbohydrate 28 g
Fiber   4 g
Sugars   4 g
Protein   4 g
Potassium  821 mg

Cost per serving: $1.25

For more healthy recipes,  
please visit Your Healthy Kitchen  
via www.yrmchealthconnect.org
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Directions
Steam potatoes until they are just tender, but not over-cooked and 
mushy. Set aside to cool.

While potatoes are cooking, heat the grill to medium hot. Mix the 
chopped garlic with the olive oil. Brush the olive oil on the onion 
and peppers.  

Place the cooled potatoes on skewers.

Place the vegetables and potatoes on the grill and cook until the 
onions and peppers are tender-crisp and have nice grill marks. Cook 
the potatoes until they have nice grill marks.

Remove the vegetables from the grill and let cool slightly. Cut the 
peppers into thin 1” long strips. Cut the onion into 1” pieces. Cut the 
potatoes in half or in quarters. Combine everything in a bowl with 
the vinaigrette. Toss with cilantro and pine nuts and serve at room 
temperature on a bed of greens.


