
 

VOLUME  1,  ISSUE  9 NOVEMBER  2009  

NEWSLETTER  OF  THE  MASON–DIXON  UNIT  OF  THE  HERB  SOCIETY  OF  AMERICA 

GREAT  EATS-Herby  tHANKSGIVING  potato  SIDE  DISH 

Whether you say puh-tā'tō or you say puh-tä'tō, you’ll love this herby side dish potato recipe that Pat H. submitted. 

Red Potatoes With Dill and Other Herbs 
 

INGREDIENTS    

2 pounds red potatoes, washed, peeled and halved 

   3 tablespoons unsalted butter 

   Sea salt and freshly ground black pepper 

   1 1/2 tablespoon fresh dill, finely chopped 

   1 Tbsp chopped fresh curly leaf parsley 

 

DIRECTIONS 

1.        Put potatoes in a large pot of cold water  

2.        Bring to a boil, and cook tender 

3.        Drain  

4.        Transfer to serving bowl  

5.        Add butter, season with salt and pepper and toss with herbs 

   **for gorgeous presentation, leave skin on if using fingerlings or new potatoes ** 
 


