
3ea. Small Yukon gold potatoes

3ea. Red bliss potatoes

10oz. Cauliflower florets, fresh

2ea. Ribs of celery, small diced

1ea. Small red onion, diced

2Tbsp. Capers, chopped

4ea, Hardboiled egg, diced

1 ½ cups mayo

½ cup Sour cream

2Tbsp. Dijon

2Tbsp. Lemon juice, fresh

2Tbsp. Apple cider vinegar

1Tbsp. Flat leaf parsley, chopped fresh

2Tbsp. Chives, chopped fresh

2Tbsp. Dill, chopped fresh

To taste S&P

Celery Seed to garnish

Smoked Paprika to garnish

Cauliflower 
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Yield: 4 PortionsCategory:  Side Dish



The Cooking Instructions
I used the Market Forge ETP Steamer for this recipe (more on that in the

blog).  If you are at home you can boil the potatoes and cauliflower till

tender and shock in ice water. 

Cut the cooked potatoes to the size of the cauliflower, I prefer to leave the

skins on. 

Place the cauliflower, potatoes, celery, and onion, capers and eggs in a large

bowl. 

In a separate bowl mix the mayo, sour cream, Dijon, lemon juice, vinegar, all

the herbs and season with S&P.

Gently fold the mayo mix into the potato-cauliflower mixture.

Place on a service platter and sprinkle the top with celery seeds and

smoked paprika for garnish.
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