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Recipe

County information

OSU Extension Wayne County
428 W. Liberty Street, Suite 12
Wooster, OH 44691
330-264-8722

This recipe provided by the Ohio SNAP-Ed Nutrition Education Program

Herb Potato Salad

INGREDIENTS

1/4 tablespoon salt

5 small potatoes (1 pound)
1/2 cup radishes (sliced, optional)
1/2 teaspoon basil (dried)

1/4 teaspoon thyme (dried)
1/4 teaspoon onion powder

3 tablespoons yogurt, non-fat
plain

1 tablespoon mayonnaise,
reduced calorie

1 1/2 teaspoons prepared
mustard

1/6 tablespoon garlic (1/2
teaspoon, chopped)
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Nutrients Per Serving: Calories 182 ,
Protein g5 g, Carbohydrate 39 g,
Dietary Fiber g5 g, Total Fat 1 g,

Saturated Fat g g, Sodium 511 mg
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DIRECTIONS

1. Wash hands with soap and water. To wash produce,
scrub under cold running water. Cut potatoes into cubes.

2. Place in medium saucepan and cover with water. Bring to
a boil. Cover, reduce heat and simmer 12 minutes or until
potatoes are done. Drain.

3. Mix dressing ingredients.

4. Combine hot potatoes, dressing, radishes, basil, thyme,
and onion powder. Serve hot or cold.

Notes

The mustard and seasoning make this a tasty potato salad.
Try using new red potatoes for added color.
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For other healthy, low-cost recipes, visit CelebrateYourPlate.org
and whatscooking.fns.usda.gov
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