Mustard Aioli Grilled Potatoes with Fine Herbs
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Mustard Aioli Grilled Potatoes with Fine Herbs

Recipe courtesy Bobby Flay

Prep Time: 10 min
Inactive Prep Time: 30 min
Cook Time: 25 min
Ingredients

Mustard Aioli:

1/2 cup mayonnaise
1 heaping tablespoon Dijon mustard

Level:
Easy

1 heaping tablespoon whole grain mustard

1 teaspoon honey
2 cloves garlic, smashed to a paste

Kosher salt and freshly ground black pepper

Potatoes:

2 1/2 pounds baby Yukon gold potatoes, scrubbed
2 tablespoons kosher salt, plus more for sprinkling
2 tablespoons finely chopped fresh flat-leaf parsley

1 tablespoon finely chopped fresh chives

1 tablespoon finely chopped fresh tarragon

Freshly ground black pepper

Directions

Serves:
4 to 6 servings

http://www.foodnetwork.com/food/cda/recipe print/0,19...

For the mustard aioli: Whisk the mayonnaise, Dijon mustard, whole grain mustard, honey and garlic and sprinkle with salt and

pepper Cover the bowl and refrigerate for at least 30 minutes and up to 1 day.

Meanwhile, for the potatoes: Put the potatoes in a pot and cover with cold water by 2 inches. Add the salt and bring to a boil over

high heat. Cook the potatoes until a skewer inserted into the center of each potato meets with some resistance, 12 to 15 minutes.

Drain well and cool slightly.

Preheat the grill to medium for direct heat. Cut the potatoes in half, toss with some of the mustard aioli and sprinkle with salt. Place

the potatoes cut-side down on the grill and grill until lightly golden brown, about 3 minutes. Flip the potatoes and grill until golden

brown and just cooked through, about 3 minutes. Transfer the potatoes to a platter and sprinkle with the parsley, chives, tarragon,

salt and pepper. Serve the potatoes with the remaining mustard aioli.

Copyright 2012 Television Food Network G.P.

All Rights Reserved

08/09/2012 08:56 AM



