
Online Round 2 - Potato and Shrimp Salad
with Sour Cream and Bacon Dressing

 Very Healthy

SIDE DISH
 

LUNCH
 

MAIN COURSE
 

MAIN DISH

Ingredients
2 pieces reserved of bacon from baby potato bites  sour crispy with cream and bacon recipe,

chopped 

2 servings reserved potatoes from baby potato bites  sour crispy with cream and bacon recipe 

1.5 pounds baby potatoes

8 strips bacon

2 servings pepper  black freshly ground 

15 ounce canned tomatoes  drained chopped canned 

0.3 cup canola oil

READY IN

10 min.

SERVINGS

2

CALORIES

1999 kcal

HEALTH SCORE
71%

https://whatsheate.com


1 stalk celery  diced 

2 tablespoons chives  divided chopped 

2  standard cucumbers

1 tablespoon horseradish  prepared 

2 servings kosher salt

2 servings kosher salt and pepper  black freshly ground 

1 teaspoon juice of lemon

2 tablespoons parsley  divided chopped 

1 tablespoon parsley leaves  chopped 

2 tablespoons rosemary leaves  chopped 

0.8 pound shrimp  thawed deveined 

1 Cups reserved shrimp from shrimp stuffed cucumber  chopped 

1 cup cup heavy whipping cream  sour 

3 tablespoons cup heavy whipping cream  sour 

1 tablespoon spicy brown mustard

Equipment
bowl

frying pan

baking sheet

oven

whisk

pot

melon baller

Directions
In a serving bowl, whisk together the sour cream, mustard, parsley, bacon, and salt and

pepper, to taste.



Add the potato, shrimp, and celery. Toss everything together until it is all coated with the

dressing and serve.

Put the potatoes into a large pot and cover with cold water. Bring to a boil over medium heat

and add a generous pinch of salt. Cook for 8 minutes so they are tender but still slightly firm.

Strain and let them cool. When they are cool, cut them in half and carefully scoop out the

insides using a teaspoon or melon baller to form a cup.

Preheat the oven to 400 degrees F.

Put the potato cups into a large bowl, add the oil, rosemary and season with salt and pepper,

to taste. Carefully toss the potato cups to coat them with the oil. Arrange the potatoes, cut

side up, on a baking sheet and bake until the cups are browned and crisp, about 15 to 20

minutes.

While the potatoes are baking, put the bacon into a cold skillet and cook over medium heat

until crisp.

Drain the bacon well on a baking sheet lined with a brown paper bag. (Reserve 2 pieces of

bacon for Round 2 Recipe Shrimp and Potato Salad with Sour Cream and Bacon Dressing.)

Chop the remaining 6 pieces.

In a bowl stir together the sour cream, mustard, 1 tablespoon chives, the chopped bacon, and

salt and pepper, to taste. Arrange the potatoes onto a serving plate and fill each with a

spoonful of the sour cream and bacon mixture.

Garnish with the remaining chives and serve immediately.

Peel the length of each cucumber to form alternating stripes of unpeeled and peeled.

Cut the cucumbers into 12 (3/4-inch) pieces. Scoop out the center using a teaspoon or a

melon baller, leaving the bottom and sides intact to form a cup. (Reserve the centers for the

Round 2 Recipe Chicken Tacos with Cucumber Salsa.) Turn them upside down onto a towel

and let them drain while you make the filling.

Bring a medium pot of salted water to a boil over medium heat.

Add the shrimp and cook until bright pink, about 3 to 4 minutes. Strain and rinse in cold water.

Remove the shells and discard. (Reserve 12 shrimp for the Round 2 Recipe Shrimp and Potato

Salad with Sour Cream and Bacon Dressing.)

Chop the shrimp into small pieces and put them into a bowl.

Add the horseradish, lemon juice, salt and pepper to taste, half the can of tomatoes (reserve

the remaining half for the Round 2 Recipe Chicken Tacos with Cucumber Salsa) and 1

tablespoon of parsley. Evenly divide the shrimp mixture between the cucumber cups. Arrange



them on a serving platter and garnish with remaining parsley.

Nutrition Facts

 PROTEIN 14.54%
  FAT 41.89%

  CARBS 43.57%

Properties
Glycemic Index:344.13, Glycemic Load:100.56, Inflammation Score:-10, Nutrition Score:65.580435027247%

Flavonoids
Eriodictyol: 0.12mg, Eriodictyol: 0.12mg, Eriodictyol: 0.12mg, Eriodictyol: 0.12mg Hesperetin: 0.36mg, Hesperetin:

0.36mg, Hesperetin: 0.36mg, Hesperetin: 0.36mg Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg,

Naringenin: 0.03mg Apigenin: 13.5mg, Apigenin: 13.5mg, Apigenin: 13.5mg, Apigenin: 13.5mg Luteolin: 0.28mg,

Luteolin: 0.28mg, Luteolin: 0.28mg, Luteolin: 0.28mg Isorhamnetin: 0.2mg, Isorhamnetin: 0.2mg, Isorhamnetin:

0.2mg, Isorhamnetin: 0.2mg Kaempferol: 3.17mg, Kaempferol: 3.17mg, Kaempferol: 3.17mg, Kaempferol: 3.17mg

Myricetin: 0.89mg, Myricetin: 0.89mg, Myricetin: 0.89mg, Myricetin: 0.89mg Quercetin: 2.64mg, Quercetin:

2.64mg, Quercetin: 2.64mg, Quercetin: 2.64mg

Nutrients (% of daily need)
Calories: 1998.67kcal (99.93%), Fat: 94.01g (144.63%), Saturated Fat: 28.2g (176.22%), Carbohydrates: 219.99g

(73.33%), Net Carbohydrates: 198.8g (72.29%), Sugar: 26.39g (29.32%), Cholesterol: 327mg (109%), Sodium:

1410.26mg (61.32%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 73.43g (146.85%), Selenium: 135.69µg

(193.84%), Vitamin K: 172.69µg (164.46%), Manganese: 2.9mg (145.03%), Vitamin C: 112.2mg (136%), Phosphorus:

1150.88mg (115.09%), Potassium: 3651.91mg (104.34%), Vitamin B6: 2.08mg (104.15%), Copper: 2.03mg (101.57%),

Fiber: 21.18g (84.74%), Magnesium: 329.63mg (82.41%), Vitamin B1: 0.99mg (65.76%), Vitamin B3: 13.13mg (65.64%),

Vitamin E: 8.89mg (59.27%), Iron: 10.59mg (58.85%), Zinc: 7.82mg (52.15%), Folate: 193.93µg (48.48%), Vitamin A:

2336.24IU (46.72%), Calcium: 460.23mg (46.02%), Vitamin B2: 0.73mg (42.86%), Vitamin B5: 4.11mg (41.11%),

Vitamin B12: 0.72µg (11.99%), Vitamin D: 0.35µg (2.35%)


