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MAKE- AHEAD P O T AT O S ALAD F O R A C R O WD
Serves 10 to 12. Published May 23, 2007.
This recipe can easily be doubled. If only celery salt is available, use the same amount but omit the addition of salt in the dressing. When testing the
potatoes for doneness, simply taste a piece; do not overcook the potatoes or they will become mealy and will break apart. The potatoes must be just warm,
or even fully cooled, when you add the dressing. If you find the potato salad a little dry for your liking, add up to 2 tablespoons more mayonnaise.
This variation of our All-American Potato Salad was published in our cookbook The Best Make-Ahead Recipe.
I N GREDI E N TS
5

pounds russet potatoes (about 9 medium), peeled and cut into 3/4-inch cubes
Table salt

1/4

cup distilled white vinegar

2

cups mayonnaise (see note)

2

medium ribs celery , chopped fine (about 1 cup)

1/2

cup sweet pickle relish

1/3

cup minced red onion

1/4

cup minced fresh parsley leaves

1 1/2 teaspoons celery seed
1

teaspoon powdered mustard
Ground black pepper

4

large hard-cooked eggs , peeled and cut into 1/4-inch cubes (optional)

IN STRUCTION S
1. 1. Place the potatoes in a large Dutch oven and cover by 1 inch of water. Bring to a boil over medium-high heat. Add 1 tablespoon salt,
reduce the heat to medium, and simmer, stirring occationally, until the potatoes are tender (a paring knife can be slipped into and out of
the center of the potatoes with very little resistance), about 8 minutes.
2. 2. Drain the potatoes in a colander and transfer them to large bowl. Gently stir in the vinegar and let stand until the potatoes are just

warm, about 20 minutes.
3. 3. Meanwhile, stir together 1 cup of the mayonnaise with the celery, pickle relish, onion, parsley, celery seed, dry mustard, 1/4 teaspoon

pepper, and 1/2 teaspoon salt in a small bowl.
4. 4. Using rubber spatula, gently fold the mayonnaise mixture and eggs (if using) into the potatoes.
5. To Store: Cover tightly with plastic wrap and refrigerate for up to 2 days.
6. To Serve: Let the salad stand at room temperature about 1 hour. Gently fold in the remaining 1 cup mayonnaise and season with salt

and pepper to taste.
7. To Serve Right Away:

Stir all of the mayonnaise into the potatoes in step 4, cover tightly with plastic wrap, and refrigerate until chilled, about 1 hour.
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America’s Test Kitchen is a 2,500-square-foot kitchen located just outside of Boston. It is the home of Cook’s Country
and Cook’s Illustrated magazines and is the workday destination for more than three dozen test cooks, editors, and
cookware specialists. Our mission is to test recipes until we understand how and why they work and arrive at the best
version. We also test kitchen equipment and supermarket ingredients in search of brands that offer the best value and performance. You can watch
us work by tuning in to America’s Test Kitchen (www.americastestkitchen.com) on public television.
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