Potato Salad
SERVINGS: 8 PREPPING TIME: 1hr COOKING TIME: 25 MIN
Ingredients
Instructions

6 red potatoes, skinned
and cubed

3 sliced green onions
3-4 hard boiled eggs

1 celery stick, chopped
Mayonnaise to taste
Mustard to taste

Vinegar
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* Cook potatoes with the skin on, on medium heat.

e Cool, then skin the potatoes

e Cut the potato into small cubes

* Drizzle vinegar over the potatoes and put them in the
fridge

« Cook the eggs (I use the hot potato water) until hard.

e Chop onion and celery

e Cool, shell and chop the eggs.

* Keep the potatoes in the fridge as long as possible.

* Mix everything in a large bowl, adding the mayo and
mustard

Tip - monitor the cooking potatoes carefully so they don’t over

cook. Take them out of the hot water as soon as they can be

pierced



