
POTATO SALAD 
 
INGREDIENTS: 
 

v Potatoes 10 ea 
v Eggs 8 ea 
v Onion ½ ea 
v Miracle Whip 1 Cups 
v Mayo 1 Cups 
v Mustard  1 TSP 
v Season all 1 TBSP 
v Milk 2 TBSP 
v Salt to taste 
v Black pepper to taste 

METHOD: 
 

1. Hard boil eggs. 
2. Remove eggs from heat and immediately submerge in ice water. 
3. Dice eggs (leave 2 eggs to slice for garnish). 
4. Par-boil potatoes to about ¾ cooked. 
5. Remove from heat and cool potatoes. 
6. Peal potatoes. 
7. Dice potatoes to cubes ½ - ¾” cubes. 
8. Add remaining ingredients and carefully mix. 
9. Slice remaining eggs and place atop salad as a garnish. 

10. Sprinkle paprika over salad  
11. Cool thoroughly (I prefer to cool over night). 
12. Serve 

 
 
 
 
 
 
 
 
 
 
 
 
YIELD: 
15 Servings 



 

 


