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INGREDIENTS
• 1 can (14 ounces) cannellini beans, rinsed and

drained
• 1 pint grape tomatoes, halved
• 4 scallions, thinly sliced
• 2 tablespoons olive oil
• 1 tablespoon fresh lemon juice

• Coarse salt and ground pepper

DIRECTIONS
1. In a medium bowl, toss together beans, toma-

toes, scallions, oil, and lemon juice; season with
salt and pepper.

2. To store, refrigerate up to 1 day.

White Bean-and-Tomato Salad

French
Potato
Salad

INGREDIENTS
• 2 1/2 pounds fingerling or small new pota-

toes, halved (quartered if large)
• Coarse salt and ground pepper
• 1/4 cup olive oil
• 3 tablespoons Dijon mustard
• 2 tablespoons sherry vinegar
• 1 small shallot, minced (2 tablespoons)
• 3 tablespoons chopped fresh parsley
• 1 teaspoon chopped fresh thyme
• 1/4 small red onion, sliced

DIRECTIONS
1. Place potatoes in a large pot; cover with cold

water by 1 inch and season generously with
salt. Bring to a boil; reduce to a simmer and
cook until potatoes are tender, about 15
minutes. Run under cold water to cool slight-
ly, then drain.

2. Meanwhile, in a large bowl, whisk together
oil, mustard, vinegar, shallot, parsley, and
thyme; season with salt and pepper. Add
potatoes and onion and toss to combine.
Serve at room temperature. To store, refrig-
erate, up to overnight.

INGREDIENTS
• 3 English cucumbers, halved length-

wise and thinly sliced on the diagonal
• 1 medium sweet onion, such as

Vidalia, halved and thinly sliced
• 1/2 cup fresh dill, coarsely chopped
• 3 tablespoons olive oil
• 3 tablespoons fresh lemon juice
• 2 tablespoons vinegar
• Coarse salt and ground pepper

DIRECTIONS
1. In a large bowl, toss together cucum-

bers, onion, dill, oil, lemon juice, and
vinegar; season with salt and pepper.

2. In a large bowl, toss together cucum-
bers, onion, dill, oil, lemon juice, and
vinegar; season with salt and pepper.

Cucumber and Sweet-Onion Salad

INGREDIENTS
• 1 small (2 1/2 pounds) seedless red watermelon
• 1 small (2 1/2 pounds) seedless yellow watermelon
• 2 ounces ricotta salata
• 1/2 teaspoon coarse sea salt, preferably Maldon
• 3 tablespoons sliced fresh mint

DIRECTIONS
1. Using a sharp knife, cut off rinds from watermelons.

(You should have a total of 2 pounds peeled fruit.)
Quarter each melon, and then cut into 3-inch-long, 1/4-
inch-thick slices. Arrange slices on a serving platter.

2. Using a vegetable peeler, shave paper-thin slices of
ricotta salata over watermelon. Sprinkle with salt and
mint, and serve immediately.

Minted Watermelon Salad

INGREDIENTS
• 2 tablespoons vinegar
• 1 tablespoon olive oil
• Coarse salt and ground pepper
• 2 pints cherry or grape tomatoes, halved
• 1/4 cup finely chopped red onion
• 2 tablespoons finely chopped fresh parsley

DIRECTIONS
1. In a medium bowl, whisk together vinegar, olive oil, 1/2 tea-

spoon salt, and 1/8 teaspoon pepper until combined and
thickened. Add tomatoes, red onion, and parsley; toss to com-
bine all ingredients.

Cherry Tomato Salad


