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2 pounds yellow gold potatoes, quartered
1/2 pound halved green beans
1/3 cap mayonnaise

1/4 cup sour cream

2 tablespoons grainy mustard
1/4 cup mixed herbs, chopped
1 tablespoon lemon juice

salt

pepper

2 stalks celery, chopped

1/2 red onion, sliced

In a saucepan, cook the potatoes, adding the green beans in the last 4 minutes.
In a bowl, whisk the mayonnaise, sour cream, mustard, mixed herbs and lemon juice. Season with salt and pepper.

In a bowl, toss the potatoes, green beans, dressing, celery and red onion.

Salads

Per Serving (excluding unknown items): 721 Calories; 76g Fat (88.4% calories from fat); 7g Protein; 16g Carbohydrate; 3g Dietary Fiber; 51mg
Cholesterol; 926mg Sodium. Exchanges: 0 Grain(Starch); 0 Lean Meat; 1 1/2 Vegetable; 0 Fruit; 0 Non-Fat Milk; 8 Fat.



