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Herbed Potato Salad

Serving Size: % of recipe

Yield: 4
Ingredients:
1 pound Reba potatoes 4 teaspoon dried thyme
% cup sliced radishes (optional) 4 teaspoon onion powder
% teaspoon dried basil
Dressing:
3 Tablespoons yogurt, plain nonfat % teaspoon chopped garlic
1 Tablespoon mayonnaise, reduced calorie 4 teaspoon salt

1  teaspoon prepared mustard

Instructions:
1. Scrub potatoes and cut into cubes.
Place in medium saucepan and cover with water.
Cover, reduce heat and simmer 12 minutes or until potatoes are done. Drain.
Mix dressing ingredients.
Combine hot potatoes, dressing, radishes, basil, thyme, and onion powder. Serve hot or cold.
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Note: The mustard and seasoning make this a tasty potato salad.

Adapted from:

Food Stamp Nutrition Connection's Recipe
Recipe Collection, p. 83
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Nutrition Facts
Serving Size (145p)
Servings Per Contginer

Amoum Par Serving

Calories 100 Calories from Fat 10
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