Japanese Potato Salad
Serves 8

Salad

685 potatoes, peeled and cut into 19-mm cubes
140 g carrots, 8.5-mm cubes

100 g cucumber, sliced thinly

35 g onion, sliced thinly

80 g ham, cut into 6-mm pieces

Dressing

77 g mayonnaise

1 T rice vinegar

2 tsp sugar

% tsp salt

White pepper, to taste

Add potatoes and carrots into a pot and cover with a few centimeters of water. Bring to
boil and lower heat to simmer. Cook until potatoes and carrots are tender but not
falling apart (20-25 min.)

2. While potatoes cook, slice cucumber thinly and sprinkle with a generous pinch of salt.
3.

Slice the onion thinly and sprinkle with a generous pinch of salt.

Dressing:

4.
5.
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Add the mayonnaise, rice vinegar, sugar and salt in a bowl and whisk to combine
When the potatoes are done, drain them well and add to the dressing. Stir well to
combine. It's OK if some of the potatoes get mashed in the process.

Massage the salted onions to get them to release their liquid and then rinse with water.
Squeeze the washed onions and add them to the potato salad.

Massage the cucumbers as above and then add to the salad

Add the ham and stir everything together.

Adjust salt and pepper to taste.
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