PAssionATe Foob

HOT GERMANFOTATO SALAD

7 his sweet & tangy side dish is a 5c/7u/c/t )[am//ﬂ tradition. K cep cool on hot summer c/aﬂs with this

microwave tec/m/gue for Ioreloar/hg this delicious warm side Pen[ect for bar[)cc;ue/

Serves: 4+

6 medium potatoes

6 slices bacon

1 cup water

2 cup vinegar

2 tablespoons flour

Va cup sugar (or more to ’cas’ce)
1'% teasPoons salt

Pl teasPoon celery seed
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pepper to taste

Wash and Pierce potatoes. ook on paper towels in the microwave oven 15-18 minutes or until tender.

| et cool slightlg and cutin i/8-inch slices.
Meanwhile, cut bacon in small Pieces. FPutin a microwave-safe 2-quart casserole dish. (Cover with a
paper towel and cook 5 to § minutes, stirring after 3 minutes. \When baconis crisP, remove it from the

dish with a slotted spoon. (Crumble and set aside.

Stir flour and seasonings into the remaining bacon fatin the casserole. Mix until smooth. Microwave

for i to 2 minutes until bubbly, stirring after 1 minute.

Add water and vinegar to the flour mixture. Stirto combine. Return to the microwave oven and bring to

a boil (about 2 minutes) stirring after 1 minute.

Remove sauce from oven and stir smooth. Aclcl Potatoes and }Jacon; stir gentl9 so Potatoes hold shape.

(over and let stand until reaclg to serve.

Best served warm!

K eclpe courtesy of Fa fﬁc/zu/c/f
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