	Menu Item:

	German Potato Salad

	Ingredients
	Description
	Quantity

	Russet Potatoes
	Cook, Peel and Slice
	10 Lbs

	Bacon 
	
	1 Lb.

	Large Onion
	Diced
	1

	Safola Oil
	
	½ Cup

	Surig Vinegar
	
	½ Cup

	Minor’s Beef Base Dissolved in 3 Cups Hot Water
	
	½ Tbsp.

	Salt and Pepper
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	- Instructions -

	Cook whole potatoes, cool, peel, and slice. Re-Heat to serving temperature

Thin Slice bacon strips or bacon ends into small pieces. Cook crispy – Do not Drain, Add to Hot Potatoes – Reserve Fat

Cook Onion in Bacon Fat until Translucent – Not Brown Add with Fat to Hot Potatoes

Add the liquid ingredients and Mix Together

Sprinkle top with Salt and Pepper


	Yield: 

	Tip: Make sure the potatoes are hot when the liquid is added so that they soak up the liquid and create a thick broth.


