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SYLVIA JACKSON’S POTATO SALAD RECIPE
3 POUNDS MEDIUM POTATOES

1 MEDIUM ONION – CHOPPED SMALL

2 HARD BOILED EGGS

¼  tsp. SALT, PEPPER, AND SUGAR

1 tsp.  WHITE VINEGAR

4 TO 5 TABLES-SPOONS HELLMAN’S REAL MAYO. (more or less as needed)

======================================================
PEEL AND DICE POTATOES AND BOIL UNTIL FORK TENDER. DRAIN AND LET COOL.  WHEN COOL, PUT INTO A LARGE BOWL. ADD ONIONS. TAKE THE HARD BOILED EGGS AND MASH WITH A FORK UNTIL CRUMBLED. ADD TO THE POTATO MIXURE, AND SPRINKLE WITH THE SALT, PEPPER AND SUGAR.  DRIZZLE ONE TEASPOON VINEGAR OVER ALL. TOSS A LITTLE UNTIL WELL MIXED. ADD MAYO AND MIX WELL. TASTE AND ADJUST YOUR SEASONINGS AS NEEDED.

======================================================
TO DOUBLE THIS RECIPE: USE 5 LBS OF POTATOES,  A LARGE ONION, AND 4 EGGS.  DOUBLE YOUR SPICES AND USE AS MUCH MAYO AS NEEDED
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