
Potato and Pea Salad with Smoked Salmon and
Lemony Mayo
Time: 30 mins
Serves 4

1 ½ pounds small potatoes
Salt
5 radishes, with tops
1 cup frozen peas
10 cornichons, plus pickled onions from the jar
¼ cup mayonnaise
1 tablespoon fresh lemon juice
8 ounces hot-smoked salmon



Prep and cook the potatoes, peas, and radish tops.
Scrub the potatoes and cut them crosswise into ¼-inch-thick rounds. Transfer them to a medium
saucepan, cover with water, add 1 teaspoon salt, and bring to a boil over high heat.

After the water boils, reduce to a simmer.

As the water is coming to a boil, separate the tops from the radishes and rinse them well, then
finely chop the leaves.

Cook the potatoes until just tender, about 8 minutes after the water starts simmering.

Add the peas to the water and cook until they start to turn bright green, about 1 minute. Add the
radish tops and cook until bright green, about 30 seconds.

Drain the vegetables, and rinse them under cold water until they’re warm.

While the vegetables cook, prep the rest of the salad

Thinly slice the radish roots.

Thinly slice the cornichons and finely chop the pickled onion.

In a small bowl, whisk together the mayo and fresh lemon juice.

Put it all together!
Transfer the warm vegetables to a large bowl. Add half the mayo and gently toss. Taste and
season generously with salt and pepper, then let stand for 5 minutes if you have the time. (This
will allow the dressing and seasoning to absorb and make the potatoes more flavorful-tasting.)

Gently stir in the radishes, cornichons, and pickled onions, then transfer to bowls.

Divide the smoked salmon among the bowls, breaking up the pieces into large flakes. Drizzle
with more of the mayo or serve it at the table.



***If you’d like to use roasted salmon instead***
Preheat the oven to 425°. Line a rimmed baking sheet with parchment paper.

Arrange 1 pound salmon skin side down on the baking sheet. Pat the fish dry, and brush or rub
the top flesh with 1 tablespoon olive oil. Sprinkle with salt.

Roast the salmon for 7 to 9 minutes (or longer if you have a very thick fillet), until a butter knife
inserted into the center of the thickest part is just warm, 7 to 9 minutes.

The short version
- Slice the potatoes ¼ inch thick and cook them in salted boiling water until just tender. A

minute or so before they’re done, add the peas and cook until bright green, then add the
finely chopped tops from the radishes. Drain, and run cold water over them to cool them
down to warm.

- Meanwhile, thinly slice the radishes and cornichons and chop the pickled onions. Whisk
together the mayo and lemon juice.

- Fold the warm vegetables with half the mayo and season with salt. Add the radishes and
pickles and stir again. Serve in bowls, topped with smoked salmon and passing more
mayo at the table.

Swaps
- Instead of radishes, try sliced celery and celery leaves. (It will be a different flavor, of

course, but the addition will be nice!)
- Instead of lemon juice, use white wine vinegar or some brine from the cornichon jar!
- Instead of cornichons, use ¼ cup of your favorite pickle relish or other finely chopped

pickle.
- Instead of mayo, use 3 tablespoons olive oil.
- Instead of hot-smoked salmon, top with other smoked fish, such as trout or mackerel.

Cold-smoked salmon will also be good! Or skip the fish all together and top with some
hard-cooked eggs or some torn slivers of ham.

Bonus points
- Add sliced hard-cooked eggs to the top.
- Add a sprinkle of herbs you might have on-hand. Chives, tarragon, dill, parsley, or chervil

would be especially nice.
- If asparagus is in season where you are, add some! Just cut it into 2-inch lengths and

add to the potatoes about 3 minutes before the potatoes are done cooking.
- If you want more greens, fold in some watercress or sprinkle with microgreens.



Did you make this recipe?
I’d love to see how it turns out! Tag me on Instagram @kristincdonnelly.

And if you like this recipe, please forward it to a friend.

If your friend sent you this newsletter and you would like to receive it in your inbox, too, come
join us!


