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Salad

1 large onion, finely
chopped
% cup cold water
9 medium new potatoes,

halved

Ya cup chopped fresh parsiey

% cup reduced-calorie

mayonnaise

Y cup low-fat plain yogurt

2 tablespoons white-wine
vinegar

2 tablespoons chopped
fresh dill or 2 teaspoons
dried

1 tablespoon celery seed
Salt and pepper (to taste)

Combine onion and water in
small bowl; let stand 1 hour, then
drain.

Cook potatoes in large pot of
boiling salted water until tender,
about 15 minutes. Drain and cool,
then cube. Combine onion, pota-
toes and parsley in large bowl.

Whisk mayonnaise, yogurt, vin-
egar, dill and celery seed in small
bowl. Pour over potato mixture
and combine. Season with salt and

pepper. A
Cover and refrigerate at least 2
hours before serving. Makes 10
servings.




 

