Potato Salad (enough for 50 servings)
Potatoes, boiling type – 15 lbs

Eggs, hard cooked – 12 eggs

Onions, chopped – 1lb 8oz

Celery with leaves diced – 10 oz

Sweet Pickle relish – 6 oz

Parsley, chopped – ½ cup

Plain low fat yogurt – 2 ½ cup

Reduced calorie mayo – 1 ½ cup

Prepared Mustard – 2 ½ Tablespoon

Pepper – 1 teaspoon

Paprika – to sprinkle on top

Boil potatoes in their skins just until tender.  Cool, peel (if using new potatoes, skins may be left on), and cut into ½ inch cubes.  Put cubes into large mixing bowl.  

Cut hard boiled eggs in half.  Remove yolks, put into medium sized bowl and set aside.  

Chop egg whites and add to cubed potatoes.  Add onion, celery and parsley.  Toss

To make the dressing, mash egg yolks.  Add yogurt, mayo, mustard and pepper.  Pour dressing over potato mixture and mix well. 

Chill at least 2 hours or overnight.  Sprinkle each serving with paprika for color.  

