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Homemade Potato Salad

Featured Item: Potato
Serving Size: 2/3 cup - Yield: 4

Fun Facts:

- Potatoes are 80% water.

- Potatoes are the first vegetable to have been grown
in space.

Try It!
- Cut your potatoes into cubes, toss in some olive oil
and your favorite spices, and roast in the oven.

INGREDIENTS
Potato, LOCAL, red, with skin: 5 each

Celery stalk: 1/4 cup, 2 tablespoons
Apple, raw with skin: 11/2
Hard boiled egg: 11/4
Chives, raw: 1 teaspoon
Thyme, fresh: 1 teaspoon
Dijon Mustard: 1 teaspoon
Mayonnaise: 3 1/2 tablespoons
Black Pepper: 1/4 teaspoon

Salt:  1/4 teaspoon
DIRECTIONS

. Wash potatoes and cut into 1/4 cubes.

. Peeland chop the apples into 1/4 cubes.

. Chop the hard boiled eggs and celery.

. Dice the chives and thyme.

. Place red potatoes in a large pot and cover
potatoes with water. Place on medium high
heat and bring to a boil. Let potatoes cook until
they are fork tender. Drain potatoes and let sit.

6. Add potatoes and apples to a large bowl, along

with sliced hard boiled eggs, chopped celery,

chopped chives, thyme, mustard, mayonnaise,
salt, and pepper. Gently toss until everything is
coated with sauce. Serve.
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