Potato Salad with Bacon and Tomatoes

TOTAL TIME 30 MIN 

4 SERVINGS

3/4 pound sliced bacon 
1 1/2 pounds Yukon Gold potatoes, peeled and cut into 3/4-inch cubes 
1/4 cup cider vinegar 
2 teaspoons Dijon mustard 
1/2 cup extra-virgin olive oil 
Salt and freshly ground pepper 
1 pint cherry tomatoes, halved 
1 heart of romaine lettuce, thickly sliced (4 cups) 
2 scallions, thinly sliced

1. Preheat the oven to 425°. Spread the bacon in a single layer on a large rimmed baking sheet. Top with another baking sheet and bake for 10 minutes, or until just barely cooked. Remove the top sheet and bake the bacon until browned, 8 minutes longer. Transfer to paper towels to drain, then cut into 1-inch pieces. 

2. Meanwhile, in a large saucepan of boiling salted water, cook the potatoes until tender, about 12 minutes. Drain and transfer to a bowl; let cool slightly. 

3. In a small bowl, whisk the vinegar with the mustard. Whisk in the olive oil and season with salt and pepper. Add half of the dressing to the potatoes along with the bacon and half of the tomatoes; season with salt and pepper. In another bowl, toss the lettuce, scallions and remaining tomatoes with the remaining dressing and season with salt and pepper. Transfer the greens to 4 plates, top with the potato salad and serve. 

This recipe originally appeared in June 2004.
