All Summer Potato Salad

S The perfect potato salad is suitable for any
= gathering.

Serves 6

S

3 Ibs small potatoes, cooked and cooled

3/4 cup mayonnaise

1 cup onion, minced

1/2 cup chopped green onions

1/4 cup Dijon mustard

2 tsp sea salt

1tsp chopped fresh tarragon

1/4 tsp freshly ground black pepper
2 cups diced celery

1. In a large pot filled with salted water, cook potatoes until fork tender. Set
aside to cool.

2. In alarge bowl, whisk together mayonnaise, onion, green onions, mustard,
salt, tarragon and pepper. Add potatoes and celery and toss to coat well.
Cover and refrigerate for 4 hours prior to serving or for up 3 days.

Tip: If you are taking this salad outdoors, be sure to keep it on ice in the cooler,
so the mayonnaise doesn'’t go bad.
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