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Potato Salad Recipe

Ingredients
3 lbs. red potatoes
5 hard-boiled eggs, separated
3 green onions, chopped
1 c. of celery, chopped
1 c. mayonnaise
2 Tbs. sweet pickle relish
2 Tbs. yellow mustard
1 tsp. salt
1/2 tsp. black pepper
1/2 tsp. celery seeds

Directions
1. Cook the potatoes in boiling w
tender. Drain and cool.
2. Peel the potatoes and cut them
3. Chop the egg whites (not the y
4. In a large bowl, mix together th
teaspoon salt, the chopped celer
5. Use a fork to mash the yolks i
1/2 teaspoon salt, mayonnaise, p
and celery seeds. Stir until well
6. Gently stir the mayonnaise mi
7. Cover and chill for at least 2 h

Questions
1. How many pounds of potato

2. How much mayonnaise?

3. How many minutes to cook
potatoes?

4. How much pickle relish?

5. How long to chill?

6. Which is larger? Tbs. or tsp

7. How many servings?
lbs. = pounds
c. = cup or cups
Tbs. = tablespoon
this worksheet for classroom or home use.
worksheets and educational material.
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