
From the kitchen of… .. 

 

 

 

P otato sal ad  
(fea turing Durkee ’s f amous sauce)  

Servings:  15  

Time to Prep: 15  minutes  

Cook Time : 15 - 20  
minutes  

Cook temperature:         
high heat  

3  L b  R ed skinned potatoes , 
cubed  

3   C elery stalk, chopped  

1/4   R ed onion, dice d  

4  O z  P ickles,  chopped  

6  S li ces  E xtra crispy bacon, 
chopped and divided  

4  O z  Dukes mayo  

7  O z  Durkee  famous sauce  

5  G rams  B&P SPG seasoning  

1/8  T sp  P aprika  

  G reen onion to 
garnish  

o Cut Potatoes into 1" cubes and boil till fork 
tender, 15 - 20 minutes. Thoroughly drain and 
set aside when ready.  

o Pan fry Bacon till crispy. Chop and set aside  

o While Potatoes are cooking, chop Celery, 
Onion &  Pickles.  

o Once Potatoes are ready, add in Durkees, 
Mayo, SPG and Paprika and mix.  

o Add  Celery, Onion, Pickles & Bacon.  

o Taste and adjust seasonings. Transfer into 
serving bowl and top with chopped Bacon 
and Green Onions. Enjoy!  

directions  

Ingredients  


