Amish Potato Salad – recipe makes 8 servings
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This tastes like deviled-egg coated potatoes – very tasty!

Ingredients:
3 pounds Yukon gold potatoes, peeled and cut into ¾” chunks

Ground, black pepper, to taste
⅓ cup cider vinegar
¼ cup sugar

2 tablespoons prepared, yellow mustard

4 large hard-cooked eggs, peeled

¾ teaspoon celery salt
¾ cup mayonnaise
1 celery rib, finely chopped

Preparation:

Bring potatoes, 1 tablespoon salt, and enough water to cover by 1” to boil in large pot over high heat. Reduce heat to medium and simmer until potatoes are just fork tender, about 10 minutes.

While potatoes simmer, microwave vinegar and sugar in small bowl until sugar dissolves, about 30 seconds. Process vinegar mixture, mustard, 1 hard-cooked egg yolk (reserve the white) and celery salt in food processor until smooth. Transfer to medium bowl.

Drain potatoes thoroughly (let them dry off well), then transfer to large bowl. Drizzle 3 tablespoons dressing over hot potatoes and very gently toss until evenly coated. Refrigerate until cooled, at least 30 minutes (you can leave them for a couple hours).

Whisk mayonnaise into remaining dressing. Add remaining eggs and remaining egg white to dressing; using potato masher, mash until only small pieces remain. Season with salt and pepper to taste, then add dressing and celery to potatoes. Cover and refrigerate until chilled, about 30 minutes (can be refrigerated for 2 days).

