
June Recipes: 
Hard-Boiled Eggs in 3 Ways for 3 Days 
 

Now that warm weather has returned to Minnesota, 
those lucky chickens who are able to lead good 
chicken lives are busy nesting, and they provide us 
with access to an abundance of eggs. This month’s 
recipes focus on putting good eggs to good use in 
wonderful dinner salads that can be served at room 
temperature.  Visit our website for directions on how Visit our website for directions on how Visit our website for directions on how Visit our website for directions on how 
to cook the perfect hardto cook the perfect hardto cook the perfect hardto cook the perfect hard----boiled eggs.boiled eggs.boiled eggs.boiled eggs. 
    

Salad Niçoise  
Old-Fashioned American Potato Salad  
Curried Egg and Garbanzo Salad  

 

*Full recipes and notes can be found on our website: 
www.msmarket.coop 

Recipes serve 2-4 people 

Mississippi Market  Co-op 

       
 

      3 Days,  
     3 Ways 
 

Delicious meals that 
stretch your grocery 
dollars further! 

Day 3:  Curried Egg and Garbanzo Salad 
Here is a very hearty, spicy (but not hot, unless you 
choose to make it so) salad—a full meal in a single bowl. 
 

Ingredients:  3 cups cooked garbanzos* 
    3–4 small waxy potatoes  
    2 tablespoons of Spectrum peanut oil 

    1 purple onion, thinly sliced 
    2–3 tablespoons of curry paste** 

    1 cup of drained canned tomatoes   
    1 tablespoon of powdered turmeric 
    1–2 tablespoons of fresh ginger 

    2–3 cloves of garlic 
    2–3 scallions 

    4 hard-boiled eggs 
    2 limes 
    1/3 cup olive oil or Spectrum peanut oil 

    1–2 teaspoons of sea salt 
    Freshly ground black pepper 

    ½ cup of fresh cilantro 
 

• Cook garbanzos or drain and rinse canned ones, 
then place in large salad bowl. 

• Cook unpeeled potatoes by adding them to cold 
water, bringing to boil and simmering until ten-
der. Run under cold water and drain. Cut into 
small chunks and place in salad bowl. 

• Heat small skillet and add peanut oil. When hot, 
add curry paste. Cook for a minute, then add 
purple onion and cook over medium heat until 
onion starts to smell good and is thoroughly cov-
ered with the paste. Scrape mixture into salad 
bowl. 

• Add chopped canned tomatoes mixed with tur-
meric to bowl. 

• Peel and finely chop ginger and garlic and add. 

• Thinly slice the white and the first third of the 
green of scallions; cut peeled eggs into coarse 
chunks; add these to salad bowl. 

• Make a dressing from juice of 2 limes and 1/3 c. 
olive oil or peanut oil; add salt and pepper to it. 
Pour the dressing bit by bit over salad until you 
like the consistency; use your hands to lightly 
toss salad.   Toss in cilantro just before serving. 

 

* For dry garbanzos, 1 cup dry = 3 cups cooked.  
** Patak’s Mild Curry Paste is at Mississippi Market’s 
Selby store and offers spiciness without heat. If you want 
fire, look for Thai Kitchen Red Curry Paste at either store. 
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Day 1: Salad Niçoise 
This is one of the tastiest of cold/room-temperature 
meals-in-a-bowl, and you can put it together in no time, 
using the lovely fresh ingredients available in June. This 
is a composed salad, so you’ll prepare most of the ingre-
dients separately, bringing them together just before 
serving. 
 
  Ingredients: 3–4 small new potatoes  
    1 cup fresh green beans, tipped 
    1 cup of olive-oil packed tuna (optional) 

    1–1.5 cups ripe or canned tomatoes  
    4 hard-boiled eggs 

    2/3 cup of thinly sliced purple onion 
    4 tablespoons of extra-virgin olive oil 

    1–1.5 tablespoons of red wine vinegar 
    1 tsp. sea salt 
    Head of Romaine or butter lettuce 

 

• Cover new potatoes (skins on) with cold water in 
heavy saucepan; bring to boil; turn heat to a sim-
mer and cook until a sharp knife can easily pene-
trate the potatoes (about 6–10 minutes). Drain, 
run under cold water, then cut potatoes into four 
pieces each.  Put them in a large bowl 

• Bring water in a pot to a simmer; add tipped 
green beans. Simmer to desired crunchiness, 
about 2 minutes (beans will continue to cook a 
bit until they are thoroughly cooled, so under-
cook them slightly). Run them immediately un-
der cold water to cool and then drain. Slice them 
either lengthwise or crosswise; add to bowl. If 
you’re using tuna, drain off its oil and flake into 
the bowl. 

• Chop the tomatoes (drain them first if using 
canned ones); add to bowl. 

• Slice the peeled red onion very thinly and add. 

• Cut the cooked, peeled eggs into even chunks or 
slices; reserve to a separate plate. 

• In a smaller bowl, whisk olive oil with red wine 
vinegar. When the mixture has become thick-
ened, add sea salt. Pour over the ingredients in 
big bowl; use your (clean) hands to gently dress 
the salad thoroughly (a spoon can easily crush 
them). 

• Tear a head of Romaine or butter lettuce into 
individual leaves; arrange these attractively in 
another large bowl. Use your hands to transfer 
the salad ingredients atop the lettuce leaves. Add 
the egg pieces around the edge of the salad and 
serve your salad forth!  

Day 2:  Old-Fashioned American Potato Salad 
Most of us want potato salad the way we remember it, so 
the following directions offer options at the points where 
options seem most critical. Whatever your choices, you’ll 
produce a very hearty, creamily dressed salad that goes 
wonderfully with grilled and barbecued foods as well as 
with the vegetables of the season. 
 
Ingredients:  1 pound of potatoes 
    4 ribs of celery, including leaves 

    1 yellow or purple onion 
    4 hard-boiled eggs 

    ½ c. Italian parsley 
    2 tablespoons of sweet pickle relish  
     (optional) 

    3 tablespoons of fresh basil (optional) 
    1 tablespoon of fresh dill (optional) 

    ½ cup of mayonnaise 
    1–2 teaspoons of dry mustard 
    2 tablespoons of apple cider vinegar or 

     fresh lemon juice 
    ¼ tsp ground cayenne (optional) 

    2 teaspoons of sea salt 
    ½ teaspoon of freshly ground pepper 

    1–2 teaspoons celery seed 
 

• If using russets or other large potatoes, halve 
them. Put potatoes in a heavy pot, cover with 
cold water, bring to a boil, then simmer until 
tender. Immediately cool them in cold water and 
drain.  When cool, peel russets*. Cut potatoes 
into 1–1.5-inch chunks. Place in big salad bowl. 

• Chop or slice celery, including leaves; add to 
bowl. 

• Finely slice or chop peeled onion; add to bowl. 

• Peel eggs; chop coarsely; add to bowl. 

• Finely chop Italian parsley; add to bowl. 

• Here come the most contentious ingredients: 
depending on your preferences, add sweet pickle 
relish, chopped basil, and/or chopped dill. 

• Lightly toss all of the ingredients with your hands 

• In a smaller bowl, bring together mayonnaise, 
dry mustard, vinegar, cayenne, sea salt, ground 
pepper, and celery seed. Whisk together until you 
have a nice, thickened sauce. Taste to see if it is 
zesty and salty (it will acquire a much more 
muted flavor when added to the potatoes.) 

• When you’re satisfied with the flavor of the dress-
ing, pour it over the salad, and lightly toss the 
ingredients with your hands to distribute the 
dressing evenly. 
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