
Horseradish Potato Salad
Ingredients

2 lb Yukon Gold Potatoes (peeled,
   cut into bite-sized pieces)
1/3 c Mayonnaise
3 T Horseradish
2 T Dijon Mustard
1 T Vinegar
1/4 t Celery Salt
1/8 t Cayanne
3 1/2  Celery Ribs (chopped)
1  Shallot (chopped)
1/4 c Parsley (chopped)
2  Eggs (hard-boiled, chopped)
2 1/2 t Salt
1/4 t Ground Black Pepper

Instructions
1.Put the potatoes and 2 teaspoons salt in a large
pot and cover with cold water by about 2 inches.
Bring to a boil over high heat, then reduce the
heat and simmer until the potatoes are tender but
not falling apart, about 5 minutes. Drain. 
2.Meanwhile, stir the mayonnaise, horseradish,
mustard, vinegar, celery salt and cayenne together
in a large bowl with 1/2 teaspoon salt and black
pepper. 
3.Stir in the hot potatoes and the celery, and
shallots. Let cool to room temperature before
stirring in the parsley and eggs. Season with
additional salt and pepper, as needed. Refrigerate
until ready to serve.


