
Ingredients
1 lb. (4 medium) potatoes, washed and peeled
1 cup onion, diced
1/4 cup sweet pickle relish
1/2 cup celery, chopped
1/2 cup salad dressing, mayonnaise-type

Directions
1. Wash potatoes; place in saucepan. Cover with water and bring to a boil. Sim-

mer until potatoes are soft, about 15 minutes. Drain and cool. 

2. Dice onion and chop celery; combine with pickle relish. 

3. Add salad dressing to pickle mixture. 

4. Cut potatoes into cubes and blend with dressing. 

5. Cover and chill for several hours. 

Source: http://www.pueblo.gsa.gov/cic_text/food/rec-thrifty/recipes.htm

Nutrition Content Per Serving:
Calories: 350
Total Fat: 24 g
Saturated Fat: 3 g
Cholesterol: 0 g
Sodium: 290 mg 

Potato Salad
Makes 4 Servings, 1-1/2 cups each

Preparation Time: 25 minutes
Cooking Time: 15 minutes
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