
Gertie's Potato Salad

Ingredients :

Directions :

8 potatoes small/medium gold

4 eggs
3 pickles medium, in brine

1/2 red onion small, chopped

3 green onions chopped

2 TB dill, chives, parsley

1/2 cup mayonnaise

1/2 cup Greek yogurt plain

2 TB sour cream

1 TB Dijon Mustard

** Salt and pepper to taste

Boil potatoes until tender when pierced withfork; about 20-30 minutes. Hard boil eggs for 10minutes in separate pot;  After the potatoesand eggs are cooked, set them aside to cooldown;  In the meantime, chop pickles, onions,and herbs add to big bowl;In a separate bowl, mix together mayo, yogurt,sour cream, salt, and pepper;  Once potatoesand eggs have cooled down, chop them andadd to the bowl with pickles, onions, and herbs;Add wet ingredients, mix and enjoy
 


