Aunt _Alberta’s Salad

a Selhorst Family Favorite
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Auwnt Alherta uwete sut this hecipe card, Ler
Mem amd, all, it said was “Dalad”

AL of mem's. sisters were gesd cesks. Aunt
Alherta’s “Balad’ will be a fine additien te

Potato Salad

their wany, lesh amd, vm terture. Den't use
starchuy petatees. like Russet. Potate dakad cam be
sered wam, at heem temperature, sh cold. The
salad, sheuld met sit at heem temperature fer mere
tham 2 heurs..

INGREDIENTS:

8 Red Potatoes (small, washed, not peeled)

4 Slices Bacon (diced) {} 3 medium Red Onions (diced)
2 tbsps. White Wine Vinegar

1/3 cup Low-Sodium Chicken Broth

1 tbhsp. Prepared Yellow Mustard {} 1/3 tsp. Celery Seed
1/4 tsp. Salt {} 1/8 tsp. Ground Black Pepper

1/3 cup Fresh Herbs (chopped)

(Mixture of Chives & Parsley)

DIRECTIONS:

1.) Place Potatoes in saucepan. Cover with water. Heat to a boil.
Cook over low heat 20 min. or until potatoes are just tender.
Drain. Cool and cut into cubes.
2.) In a large skillet over medium heat, sauté diced Bacon until it
begins to render some of it’s fat, about 5 minutes. Add Onions and
sauté for 5 more minutes, until Onions are softened and
translucent, and the Bacon is cooked through.
3.) Stir Vinegar in the skillet with the Onions & Bacon, and let it
reduce, about 2 minutes. Stir in Chicken Broth, Mustard, Salt,
Pepper, and Celery Seed, and turn off heat.
4.) Add Potatoes and Chopped Herbs to the skillet with the
vinaigrette. Gently stir until Potatoes are coated evenly with the
Herbs, Onion, and Bacon. Serve warm.
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Real Seafood Co.
@w@ Cheese Cole Slaw

1

Real Seafood Co. Toledo, Ohio
Blue Cheese Cole Slaw

Our version of their Blue Cheese Cole Slaw
uses reduced Kosher Salt. The original
recipe calls for 2o0z. Kosher Salt (11 1/2 tsp.)

120z. Wishbone Italian Dressing
50z. Fresh Lemon Juice

1o0z. Kosher Salt (5 3/4 tsp.)
1/20z. Black Pepper

S51lbs. Dry Coleslaw Mix

8o0z. Blue Cheese

4o0z. Chopped Fresh Parsley
60z. Diced Onion

Combine Dressing, lemon Juice,

Salt & Pepper. Mix well. Toss in

remaining ingredients and serve.
10a. Croy version Blue Cheese Cole Slaw
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Aunt Dale’s
Potato Salad

The dressing for petate salad in the “ice bor” days.
the Country Faik ol a family, get-togethern. The exact
The ameuwnts listed are am amerage of sther hecipes
Aunt Oale.

INGREDIENTS:

3to31/2 Ibs. - Potatoes (about 10 medium)

6 - Eggs, hard boiled

1 - medium Onion, finely chopped

1/2 cup - Evaporated Milk * 3 thsps. - White vinegar
2 tbsps. - Prepared Mustard

1/4 cup - Sugar * 1 tsp. - Salt * % tsp. - Pepper

3 - Additional Hard-Boiled eggs, sliced * Paprika

DIRECTIONS:

1.) In a large kettle, cook Potatoes in boiling salted Water
until tender. Drain, cool, and peel Potatoes, Then dice.
2.) Separate 6 boiled Egg yolks from Egg whites. Set yolks
asides. Chop whites and add to Potatoes with chopped

Onion.

3.) In a small bowl, mash yolks. Stir in Milk, Vinegar, Mustard,
Sugar, Salt, and Pepper. Pour over potatoes, toss well. adjust
seasonings if necessary. Spoon into serving bowl. garnish
with 3 Egg slices and Paprika. Chill until serving.
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