
Summery Vegan 
Pesto Potato Salad

Recipe

Wine Pairing Serves

Artner Rose 2017 6 people

Ingredients

2-3 lbs new potatoes, Yukon Gold potatoes, or small red

potatoes (scrubbed) 

For the pesto: 

1/4 cup raw cashews 

1/4 cup raw walnuts 

1/3 cup nutritional yeast 

2 tsp sea salt, plus more to taste 

2 cups fresh basil, packed 

3 cloves garlic, minced 

juice of one small lemon 

1/4 cup extra-virgin olive oil 

salt and pepper to taste 

For serving (optional) 

Toasted pine nuts 

Basil 

Vegan parmesan cheese 

Homemade Vegan Parmesan (optional) 

1 cup raw organic cashews 

1/4 cup nutritional yeast 

2 tsp teaspoon kosher or sea salt 

1/4 teaspoon organic garlic powder 



If making Homemade Vegan Parmesan: 

Add all ingredients to a blender or food processor and blend for

about 5 seconds or until the cashews are finely ground. Store in

the fridge and enjoy this on everything! (Will keep in fridge for

at least 2 months.) 

For the Summer Vegan Pesto Potato Salad: 

Dice up potatoes into 1-2 inch cubes and place in a pot of well-

salted water. Cook until you are able to pierce through the

cubes with a fork or cake tester (there should still be a little bit

of resistance, you don't want them too mushy), about 15-20

minutes.  

While potatoes are cooking, make the pesto. Simply combine all

ingredients except olive oil in a food processor and puree.

While the blade is running, add in the olive oil in a slow drizzle.

Season generously with salt and pepper. Set aside and wait until

potatoes are done.  

All the potatoes to cool slightly and dress with pesto. Sit for

about 2 hours in the fridge to allow pesto to seep into potatoes.

Garnish with fresh basil, toasted pine nuts, or vegan parm and

serve with your favorite dish... or eat on its own.  (Try to not

finish them in one sitting!) 
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