
German Potato Salad 
 

Prepared by: Vito Gomez, Oktoberfest 2017 

Source: foodnetwork.com 
 

2 pounds white new potatoes, cut in half 

Kosher salt 

Extra-virgin olive oil 

8 bacon slices, cut into lardons 

1 onions, but into ¼-inch dice 

½ cup chicken stock 

¼ cup apple cider vinegar 

1 bunch fresh chives, finely chopped 

 

Toss the potatoes in a medium saucepan, cover generously with water and season generously with 
salt. Bring the pot to a boil and reduce to a simmer until the potatoes are fork tender, about 20 
minutes. Drain and reserve.  
Coat a large straight-sided sauté pan lightly with olive oil. Toss in the bacon and bring the pan to a 
medium heat. When the bacon is brown and crispy, toss in the onions and cook them until they are 
very soft and aromatic, 7 to 8 minutes. Add the stock and vinegar. Toss in the potatoes when they 
are still warm and cook until the liquid has absorbed into the potatoes. Taste and season with salt if 
needed. Toss in the chives and serve warm or at room temperature.  
 

Vito’s Notes:  I added 3 tablespoons coarse stone ground mustard per the review comments.  I would 

absolutely make it again as is! 

 

 


