Side Dishes

Summer Potatoes

Marianne Hill
Tifton Gazzette - The Great Tifton Taste-Off 2002
Will keep for several days in refrigerator and taste improves every day.

10 medium new potatoes, unpeeled
1 container (8 0z) sour cream

2 small onions, finely chopped

2 tablespoons parsley

1/2 teaspoon salt

2 teaspoons horseradish sauce

1/2 cup mayonnaise

Boil potatoes until done but still firm. Cool. Slice.
Mix other ingredients thoroughly.
In shallow dish, put alternate layers of potatoes and sour cream mixture. Let set.

Per Serving (excluding unknown items): 2357 Calories; 146g Fat (53.4% calories from fat); 37g Protein; 249g Carbohydrate; 24g Dietary Fiber;
146mg Cholesterol; 1933mg Sodium. Exchanges: 13 Grain(Starch); 3 1/2 Vegetable; 1/2 Non-Fat Milk; 18 Fat; 0 Other Carbohydrates.



