
 

German Potato Salad

Ingredients: 
 

10 lbs. baking potatoes peeled and quartered #6542864 

3 lbs. raw bacon, chopped  

5 cups onion chopped #6524029 

Freshly ground black pepper 

1 ¼ cups apple cider vinegar 

1 ¼ cups coarse grain mustard 

20 hard boiled eggs sliced 

1 ¼ cups chopped green onion #6523922 

 

1. Sauté bacon over medium heat until crispy. Add the onions, season 

                  with pepper and sauté 4 more minutes.  Remove from heat. 

2. In a large mixing bowl, combine the cooked potatoes, crispy 

bacon /onions with fat, vinegar, to taste, mustard, eggs and green 

onions.  Season with salt and pepper and mix well 

3. Using a potato masher, mash the mixture together.  The salad  

should be well blended but with some lumps. 

Garnish with parsley 

Serves 35  

Prep time 10 minutes. Cook time 30 minutes 


