
V’s Potato Salad 
(Houston Chronicle) 

 
Part 1: 
7 c. potatoes, cubed 
½ c. cold water 
Put into a microwave-save bowl and cover with plastic wrap.  
Microwave 18 minutes, cool and drain. 
 
Part 2: 
¾ c. Cheddar cheese, finely shredded 
¾ c. Swiss cheese, finely shredded 
½ c. chives, chopped 
2 hard-boiled eggs, chopped 
½ c. celery, finely chopped 
Mix together. 
 
Part 3: 
¾ c. mayonnaise 
¼ c. milk 
½ t. salt 
½ t. pepper 
Mix together.  In a large serving bowl put drained potatoes (Part 1).  
Add cheese mixture (Part 2) and carefully blend.  Pour mayonnaise 
dressing over mixture (Part 3), mix together, cover and refrigerate. 


