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( My Favorite Potato Salad

(2, Vegetarian @ Gluten Free @ Dairy Free

READY IN SERVINGS CALORIES

©

334 kcal

Ingredients

0.5 teaspoon pepper black freshly ground to taste

1large stalk celery peeled cut into 1/4-inch dice (1/2 cup)

2 teaspoons dijon mustard

2 hardboiled eggs roughly chopped

0.3 cup mayonnaise

2 ounces onion cut into 1/4 - inch dice

2 tablespoons parsley fresh italian minced

0.3 cup relish sweet
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|:| 2.5 pounds potatoes all-purpose

|:| 2 spring onion trimmed finely chopped
|:| 2 tablespoons sea salt to taste

|:| 0.3 cup vegetable oil

|:| 2 tablespoons vinegar white

Equipment
bowl

baking sheet
pot

plastic wrap

spatula

colander
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Directions

|:| Pour 2 quarts cold water into a 4-quart pot and add 2 tablespoons of the salt. Peel the
potatoes one by one, adding them to the pot as you work. Cover the pot and bring to a boil
over high heat. Immediately reduce the heat to medium and simmer until the potatoes are
very tender, 25 to 30 minutes, depending on their size.

|:| Drain the potatoes in a colander, transfer them to a baking sheet, and let cool until they can
be handled.

Cut the potatoes into irregular 1-inch cubes, and place in a large bowl.
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Add the eggs, onion, celery, scallions, pickle, parsley, mayonnaise, oil, vinegar, and mustard
and mix well with a rubber spatula. Season with the remaining 1 teaspoon salt and the pepper.
Cover with plastic wrap placed flush against the potatoes and chill for at least 2 hours, or
preferably overnight. (The salad keeps for up to 3 days refrigerated.) Check the seasoning
before serving, and add salt and pepper to taste if needed. If you're going to add the bacon,
now is the time to cook, drain, and crumble six slices. Just before serving, top the potato
salad with the crumbled bacon.

Nutrition Facts
I



B ProTEIN 7.71% [ FAT 48.18% CARBS 44.11%

Properties
Glycemic Index:61.79, Glycemic Load:24.54, Inflammation Score:-6, Nutrition Score:15.40826081193%

Flavonoids

Apigenin: 3.18mg, Apigenin: 3.18mg, Apigenin: 3.18mg, Apigenin: 3.18mg Luteolin: 0.13mg, Luteolin: 0.13mg, Luteolin:
0.13mg, Luteolin: 0.13mg Isorhamnetin: 0.47mg, Isorhamnetin: 0.47mg, Isorhamnetin: 0.47mg, Isorhamnetin:
0.47mg Kaempferol: 1.67mg, Kaempferol: 1.67mg, Kaempferol: 1.67mg, Kaempferol: 1.67mg Myricetin: 0.2mg,
Myricetin: 0.2mg, Myricetin: 0.2mg, Myricetin: 0.2mg Quercetin: 3.7Img, Quercetin: 3.71Img, Quercetin: 3.7Img,
Quercetin: 3.71Img

Nutrients (% of daily need)

Calories: 333.8kcal (16.69%), Fat: 18.16g (27.93%), Saturated Fat: 3.09g (19.33%), Carbohydrates: 37.41g (12.47%),
Net Carbohydrates: 32.5g (11.82%), Sugar: 2.39g (2.65%), Cholesterol: 66.09mg (22.03%), Sodium: 2556.44mg
(1M.15%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 6.53g (13.07%), Vitamin K: 69.17ug (65.87%), Vitamin C:
40.9mg (49.57%), Vitamin B6: 0.6mg (30.22%), Potassium: 891.73mg (25.48%), Fiber: 4.9g (19.61%), Manganese:
0.36mg (18.23%), Phosphorus: 152.25mg (15.23%), Magnesium: 51.94mg (12.99%), Folate: 48.51ug (12.13%), Vitamin
B1: 0.18mg (12.03%), Copper: 0.23mg (11.73%), Iron: 2.07mg (11.49%), Vitamin B3: 2.15mg (10.74%), Vitamin B2:
0.17mg (9.79%), Selenium: 6.64ug (9.48%), Vitamin E: 1.31mg (8.73%), Vitamin B5: 0.86mg (8.63%), Vitamin A:
315.87IU (6.32%), Zinc: 0.84mg (5.58%), Calcium: 46.98mg (4.7%), Vitamin B12: 0.2ug (3.27%), Vitamin D: 0.39ug
(2.57%)



