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1 cup cooked ham, diced

2 cups cooked potatoes,
diced
3 hard-cooked eggs,
chopped
1/2 cup mayonnaise

1/4 cup mustard

salt (to taste)

pepper (to taste)

1 cup celery, diced

In a small bowl, mix the mayonnaise and
mustard together.

In a large bowl, combine the ham, potatoes,
eggs, celery, mayonnaise mixture, salt and
pepper to taste.

Serve on a bed of crisp lettuce leaves.

Per Serving (excluding unknown
items): 1331 Calories; 126g Fat
(82.2% calories from fat); 47g
Protein; 14g Carbohydrate; 4g
Dietary Fiber; 751mg Cholesterol;
3445mg Sodium.  Exchanges: 6 1/2
Lean Meat; 1/2 Vegetable; 10 1/2
Fat; 0 Other Carbohydrates.


