B.L.T. Potato Salad


from the 2005 Milk Calendar, May

· Good for a Potluck Salad

· To make it the main course, add chicken.

· This would be nice served with cole slaw and followed by an apple pie.

Potatoes

Tomatoes

Bacon

Optionally, chicken

1. Slowly fry up bacon, 3 rashes per person, in a non-stick fry pan.

2. Peel enough potatoes, cube into bite-sized pieces.  Boil until just tender.  Put to cool.

3. Pour off the grease but in the same pan, so as to get the fried bacon flavour, cook up cubed chicken, approx. 2 breasts per 3 people.  Put to cool too.

4. Cut up Italian tomatoes into pieces about the same size as the potatoes.

5. Dressing:

1 ¼ cup milk

¾ light mayo

1-2 tbls Dijon mustard

salt, pepper and parsley

1/3 cup vinegar

 Wisk together everything but the vinegar.  Then add vinegar and mix.  Let stand a few minutes.  It will thicken into a nice light dressing.  Take out as much of the dressing as you figure you might not need.  You can add more on top after you toss everything.

6. Toss in the potatoes, chicken, then the tomatoes and bacon.

7. Refrigerate for a while.  Serve on a bed of cut up lettuce on each plate.

