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Best Ever Potato Salad
Ingredients

4 cups cubed red potatoes
10 slices bacon, cut into 1-inch pieces
3/4 cup mayonnaise
1 tbl. Dijon mustard
2 tsp. granulated sugar
1 tsp. salt
4 hard-boiled eggs, chopped
1 stalk celery, diced (not a fan, so I didn’t use)
2 tbl. onion, finely chopped
1/2 medium green pepper, chopped
Directions

Boil the potatoes until they are fork tender.  Drain the potatoes and set aside.
Meanwhile, cook the bacon in a skillet over medium-low heat until crisp.  Remove bacon with a slotted spoon and place on a paper towel-lined plate to drain.  Pour off all but 2 tbl. of the bacon drippings in the skillet.
Add the mayonnaise, mustard, sugar and salt to the reserved bacon drippings in the skillet and whisk to combine.
In a large bowl, combine the potatoes, eggs, celery (if using), onion and green pepper.  Pour the dressing over the ingredients and gently stir to evenly coat.

Cover and refrigerate for at least 3 hours before serving.  Sprinkle with reserved bacon when you serve potato salad.  Serves 6 to 8.
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