My family’s recipe for the Potato Salad that I prepared 
for our July 4 Party.
This served 36 of us (along with all the other delicious dishes)
Submitted by Linda Green

1 ½  C. sweet relish

2 onions, chopped

1 small jar of diced pimiento

1 stalk of celery chopped (the good part)

5 eggs, boiled

60 new potatoes, boiled with skins on.

1 teaspoon of mustard

1 ½  Cups of Kraft Miracle Whip salad dressing (I didn’t use mayonnaise, but you can)

Salt and pepper to taste.

Wash new potatoes with skins on and place in large pan and boil until mostly soft.  Let cool.  Boil 5 eggs at the same time.

While the potatoes and eggs are boiling, combine relish, onions, pimiento, and celery in very large bowl.  Peel and chop boiled eggs and add to the large bowl of other ingredients.  Peel the potato skins off and chop the potatoes.  I just do this in the bowl.  Mix all the ingredients together.  Add salad dressing and mustard.  Salt and pepper to taste.  Place in the refrigerator until cold.
Black-eyed Pea and Corn Salsa 
(From Ruth Chris Steak House)

Submitted by Charlotte Katz


Dressing:

2 T Olive Oil
2 T red wine vinegar
2 T honey
3/4 t  salt (or to taste)
1/2 t  black pepper
Veggie Mixture:

2 Cans (15 oz each) black-eyed peas 
(she usually uses 1 can of black beans and 1 can black-eyed peas)
2 Cans whole kernal corn (drained)
1 Cup diced celery
1 Cup diced red pepper 
(She sometimes mixes bell pepper colors)
1/3 Cup diced onion
3 T chopped fresh cilantro
1 T minced seedless jalapeno peppers (milder if you use minced chilis)

To make dressing, combine oil, vinegar, honey, salt and pepper in small mixing bowl and whip until honey is well blended with all other ingredients; set aside.

Open peas and pour into a colander in sink and rinse with cold water until clean of brine (and if using black beans - rinse until all black gook is gone).  Do not over-handle or peas will break up.  Open corn and drain but don't rinse.  Place remaining vegetables and cilantro in large bowl; add peas and corn and mix gently.  Pour dressing over mixture and stir with a rubber spatula.  Place in covered container and store in fridge.  Makes 7-8 cups. 
Can be prepared 1 day in advance.  
Low fat recipe (approx. 130 calories per serving)

“This is a rather non-exacting recipe and measurements/ingredients can be changed - * sometimes add chopped tomatoes (when tomatoes are really good); sometimes I add a bit of garlic, etc.  I almost always use more cilantro than is called for.  Enjoy.”  Charlotte Katz.

