Rubys Dadg Purple Pofate dalad

Serves: 6 Prep Time: 45 minutes vegan friendly, gluten free, nut free

Ingredients:

* 1% to 2 pounds small purple or red potatoes (no need to peel)

* Quick-pickled onions (see below) or ¥4 large red onion, finely diced

* 15 head red cabbage, thinly shredded (use a mandolin if you have one)

* 1 (12-ounce) jar pickled beets (reserve 3 cup of the beet juice for dressing)
* Salt, for boiling water

For the Quick-Pickled Onions (optional):

* 15 tablespoon red wine vinegar

» Y tablespoon honey (or substitute agave syrup for strict vegan)
* 1% |arge red onion, finely diced or thinly sliced

* V4 teaspoon of salt

For the Beet-Dill Dressing:
* 34 to 1 cup mayonnaise (or substitute vegan mayonnaise)

* 34 cup beet pickling liquid (from canned beets used in salad)
* ¥ cup olive oil

= 14 (3.5-ounce) jar capers, drained

= 1 teaspoon dried dill or one tablespoon fresh dill, chopped
* 1to 2 teaspoons red wine vinegar (to taste)

* 14 teaspoon celery seed (optional)

u

* Salt and pepper, to taste
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Instructions:

1. Boil the potatoes.
Cut the potatoes into bite-sized (approximately Yz-inch) cubes. Put the
potatoes in a large pot and cover them with water. Add 1 tablespoon salt
to the water. Boil the potatoes until they're fork-tender, about 10 to 12
minutes. Drain well and let cool slightly in the pan.

2. Prepare the Quick-Pickled Onions. (They're optional, but Ruby’s dad says
they’re worth it!)
In a 12-ounce mason jar (or similar container with a lid), mix the vinegar,
honey, and salt. Add the onion and shake until it is well coated. Let the
mixture sit for 30 to 40 minutes while you prep the rest.

3. Prepare the Beet-Dill Dressing.
In a large bowl, whisk together the mayonnaise, beet juice, olive oil, capers,
dill, and vinegar. Add the salt, pepper, and celery seed (if you like that
old-school potato salad flavor).

4. Assemble the salad.
Add the potatoes, pickled onion, and shredded cabbage to the large bowl
with the dressing. Gently toss until everything turns a glorious shade

of purple.

5. Let the magic happen.
Chill the salad for at least an hour (although overnight is best) ' .
so the potatoes can soak up all that tangy beet-dill dressing. .



