Seasonal = Extension
Eating Ranch New Potato Salad

1/2 pound bacon, cooked, reserving 1 Thsp. drippings
8 cups small new red potatoes

3/4 cup mayonnaise

3/4 cup sour cream

1 tablespoon ranch salad dressing mix

1 1/4 teaspoons finely chopped fresh dill weed
1 1/4 teaspoons finely chopped fresh parsley
1/4 teaspoon salt

1/8 teaspoon black pepper

3 green onions, sliced

3 tablespoons finely chopped green bell pepper
1/2 cup shredded Cheddar cheese

Boil potatoes in salted water just until tender to afork, about 20 minutes. Drain, cool slightly
and cut into quarters or sixths depending on size. 1n a medium bowl, whisk together mayon-
naise, sour cream, ranch mix, dill weed, parsley, salt, pepper and reserved tablespoon of bacon
drippings. Pour over potatoes and fold together with onions, bell peppers, cheese and crumbled
bacon. Cover and chill.

Programs in agriculture and natural resources, 4-H youth development, family and consumer sciences, and resource development.
University of Tennessee Institute of Agriculture, U.S. Department of Agriculture and county governments cooperating
UT Extension provides equal opportunities in programs and employment.



