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Potato Salad

Rating: 7 7 % % )

Nutrition Information
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Makes: 6 servings Key Nutrients Amount % Daily Value*
Total Calories 140

Ingredients Total Fat 69 9%

1 pound potatoes (4 medium potatoes) Protein 29

1 cup onion (diced) Carbohydrates 21g 7%

1/2 cup celery (chopped

1/2 cug mayoyn(naisiz),p Iovx)/-fat Dietary Fiber 29 8%

1/4 cup sweet pickle relish Saturated Fat 1g 5%
Sodium 220 mg 9%

Directions

1. Scrub the potatoes, and peel them.

2. Cut the potatoes into 1-inch cubes.

3. Put the potatoes into a saucepan. Cover with water.

4. Bring the potatoes to a boil on medium heat.

5. Let the potatoes simmer for 15 minutes until they're soft.

6. Drain the hot water, and let the potatoes cool.

7. While the potatoes are cooling, peel and chop some

onions until you have 1 cup of chopped onions.

8.

9.

Chop the celery until you have % cup of chopped celery.

Put the chopped onion and celery in a medium mixing

bowl.

10. Add the mayonnaise and pickle relish. Stir together.

11. Add the cooled potatoes. Stir again.



12. Cover the bowl. Put in the fridge for at least 2 hours
before serving.
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