CURRIED POTATO SALAD

YOU WILL NEED:  

3 POUNDS OF BABY WHITE POTATOES, SCRUBBED BUT NOT PEELED

SALT 

2 TBS WHITE WINE VINEGAR 

5 LARGE EGGS 

1 CUP MAYONNAISE 

3 TBS CURRY POWDER 

1 MEDIUM ONION, THINLY SLICED INTO SLIVERS

1/4 CUP FRESH CILANTRO, FINELY CHOPPED, PLUS SOME EXTRA LEAVES FOR GARNISH 

DIRECTIONS:

PUT POTATOES INTO A LARGE POT WITH ENOUGH WATER TO COVER BY SEVERAL INCHES.  BRING TO A BOIL OVER HIGH HEAT.  ADD 1 TSP SALT.  REDUCE HEAT AND GENTLY BOIL UNTIL TENDER WHEN PIERCED WITH A KNIFE, 15 TO 20 MINUTES.  DRAIN.  USING PAPER TOWELS OR GLOVES TO PROTECT HANDS, CUT POTATOES INTO WEDGES WHILE STILL HOT.  TRANSFER TO BOWL AND DRIZZLE WITH VINEGAR. SET ASIDE TO COOL.

PUT EGGS INTO A SMALL SAUCEPAN WITH ENOUGH WATER TO COVER BY ONE INCH.  BRING TO A BOIL OVER MEDIUM-HIGH HEAT.  COOK 8 MINUTES.  DRAIN.  THEN ADD COLD WATER TO THE SAUCEPAN. SET ASIDE TO COOL.  PEEL EGGS AND CUT INTO QUARTERS

PUT MAYONNAISE, CURRY POWDER AND 1 TSP SALT INTO A LARGE BOWL AND WHISK TO COMBINE.  GENTLY STIR IN POTATOES, EGGS, ONIONS AND CILANTRO.  REFRIGERATE TILL READY TO SERVE.  GARNISH WITH CILANTRO LEAVES.  

THIS RECIPE IS FROM MARTHA STEWART

NEXT WEEK:  3 BEAN SALAD

