BLACK FOREST POTATO SALAD yields 8 portions
                                               recipe developed by The Clever Cleaver Brothers®
SAUCE






SALAD INGREDIENTS
1/2 cup rice wine vinegar



   
2 quarts diced red potatoes, cooked crisp and

1/8 cup olive oil




      
    held warm for use

1/8 cup honey





   
2 cups pearl onions, drained or 3/4 cup diced onion 

1/2 teaspoon garlic powder



      
2 cups diced celery  

1/2 teaspoon dill weed




2 cups diced red pepper
1/2 tablespoon Dijon mustard



   


1/2 teaspoon white pepper





1/4 teaspoon salt

1.
In a mixing bowl, combine the sauce ingredients. Cover and hold in the refrigerator for at least one 
hour prior to use so the flavors will combine.

2.
In a large mixing bowl, add the sauce to the salad ingredients.

3.
Combine and let stand 10 minutes prior to serving so some of the sauce will be absorbed into the 


potatoes. Enjoy your Black Forest Potato Salad.

