
 

 

 

GARDEN POTATO SALAD 

PREP TIME: 1 HOUR              COOK TIME: 20 MINUTES                   MAKES: 5 SERVINGS 

3 large potatoes                

3 radishes, sliced 

3  green onions, sliced 

1 rib of celery, sliced             1 tsp. dill 

2 hard boiled eggs, chopped 

5 tsp. vinegar        5 tsp. sugar 

1/4 tsp. mustard       1/2 cup mayonnaise 

1/2 tsp. salt               1/4 tsp. pepper 

 

 

 

 

 

 

* optional: boil 2 extra eggs to add on top 

 

 

GARDEN POTATO SALAD 

Peel potatoes and cut them into large chunks. Cook in boiling water until ready. 

Drain the water and let potatoes cool while you prepare the other ingredients. 

Wash and dry the green onions, radishes, celery and dill. Slice each into small 

pieces. In a large bowl, combine the vinegar, sugar, mustard, salt, pepper and 

mayonnaise. Mix well until the sugar dissolves. Cube the potato pieces into bite-

size pieces and add to the bowl of dressing. Add in the vegetables and toss until 

potatoes are coated. Chill in the refrigerator until serving.  

Optional: Top the salad with additional hard boiled egg slices 

Source: Swedish & Such, A Collection of Recipes, Swedish Cultural Heritage So-

ciety of the Red River Valley.  

Photo by https://celebrationgeneration.com/grandmas-potato-salad 


