Potato Salad Celebration
Recipes
In spring 2020, field leaders coordinated with Watkins corporate to have a “Potato Salad
Celebration” in honor of the new Watkins Organic Potato Salad Seasoning (an updated version
of a favorite from years ago). The purpose of the celebration was to build enthusiasm and sales
for this new organic product by sharing recipes and holding fun contests. This booklet is the
result of the recipes submitted by Watkins members. Enjoy!
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Potato Salad by Shirley Korleski from Iowa
5 lbs. Red Potatoes—cook with skins on and add celery salt
1½ dozen eggs—boil and peel
1 large onion, minced
1 quart Miracle Whip
3-4 Tbsp. mustard
1 c. sugar
2-3 Tbsp. vinegar
Salt and Watkins Black Pepper
1 Tbsp. Watkins Organic Potato Salad Seasoning
Mix above ingredients together
Cut potatoes and eggs with Salad Master
Add dressing to Potatoes and eggs
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Creamy Potato and Egg Salad by Carla Verhaeghe from Ontario
The Watkins Potato Salad Seasoning made my favorite potato salad come alive. Truly delicious.
6 med-lg potatoes cubed and cooked
1 lg shredded carrot
2 chopped celery stalks
1/2 med finely chopped onion
3 chopped hard boiled eggs
1 tsp Watkins Black Pepper
1 tsp Watkins Chili Powder
2 tbsp Watkins Organic Potato Salad Seasoning
1/2-3/4 cup mayonnaise
Mix all ingredients to desired creamy consistency. Garnish with 1-2 sliced hard boiled eggs and
sprinkle with Watkins Chili Powder
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Potato Salad by Annette Stoutjesdyk from British Columbia
Potato Salad:
6 – 8 eggs
2 lbs. potatoes
Cook eggs to hardboiled stage (5 min.); let cool before chopping.
Reserve some slices of egg for decoration.
Cook potatoes until done, cool and cut up or mash.
Dressing:
1 cup miracle whip
¼ cup sour cream
¼ cup celery, chopped
¼ cup green onions, chopped
½ tsp. Watkins Pink Himalayan Salt
¼ tsp. Watkins Black Pepper
4 tsp. Watkins Potato Salad Seasoning
Mix dressing ingredients well and blend into cooled potatoes and eggs.
Decorate to your choice. I like to decorate with the reserved egg slices and cherry tomatoes.
Sprinkle Watkins All-Purpose Seasoning Salt-Free and Watkins Paprika over top.
Salad is best when refrigerated for at least 3 hours before serving so flavours can blend. Making
it a day ahead to take to a picnic or potluck works great as well!!
Makes approximately 10 servings. Enjoy! It's delicious!!
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Hot German Potato Salad by Bonnie Campbell from British Columbia
Ingredients:
9 potatoes, peeled
6 slices bacon
¾ Cup chopped onions
2 Tablespoons all purpose flour
2 tablespoons white sugar
2 teaspoons salt
2 teaspoons WATKINS ORGANIC POTATO SALAD SEASONING
1/8 teaspoon WATKINS BLACK PEPPER
¾ cup water
1/3 cup distilled white vinegar
Directions:
Step 1: Bring a large pot of salted water to a boil. Add potatoes and cook until tender but still
firm, about 30 minutes. Drain, cool and slice thin.
Step 2: Place bacon in a large, deep skillet. Cook over medium high heat until evenly brown.
Place on paper towel to cool, crumble and set aside, reserving drippings.
Step 3: Saute onions in bacon drippings until they are golden-brown.
Step 4: In a small bowl, whisk together the flour, sugar, salt, WATKINS ORGANIC POTATO
SALAD SEASONING, and WATKINS BLACK PEPPER. Add to the sautéed onions and cook
and stir until bubbly, then remove from heat. Stir in water and vinegar, then return to the stove
and bring to a boil, stirring constantly. Boil and stir for one minute. Carefully stir bacon and
sliced potatoes into the vinegar/water mixture, stirring gently until potatoes are heated through.
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Potato Salad by June & Helmut Jantz
from Alberta
2 Pounds of (5 large potatoes)
4 Hard boiled eggs
1 medium finely chopped onion
1/2 cup of mayonnaise
1/2 cup milk
3 tablespoons vinegar
2 tablespoons prepared mustard
2 tsp Watkins potato salad seasoning
1/4 tsp. Watkins black pepper
1/4 tsp. Watkins paprika (garnish)
1/4 tsp. Watkins parsley Flakes (garnish)
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Potato Salad the Watkins Way by Debra Killam from New Brunswick
3 large potatoes (boiled, cooled, and mashed)
¾ cup Miracle Whip
2½ TSP Watkins Organic Potato Salad Seasoning
1/8 tsp Watkins Fine Himalayan Pink Salt
1 teaspoon Real Lemon juice
½ small onion diced
2 boiled eggs, cooled (dice one, slice the other for the topping)
Mix all of the above together, except for 2nd egg). Put into fancy serving dish. Smooth over and
lay slices of 2nd egg around the edges.
Sprinkle lightly with Watkins Organic Paprika and Watkins Organic Everything Bagel Sesame
Seasoning Blend.
Garnish with parsley leaf or sprigs of edible "micro mix" (looks like mini clover leaves, which I
find at our local farmer’s market).
Cover keep cool in fridge. Place on table when ready to eat.
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Potato Egg & Dill Salad With Apples by Tamara Laschinsky from Alberta
Very easy to make, stays in fridge for days. Great side for any meal or a meal in itself!
Love taking this one camping!—Tamara
Ingredients:
4 TBSP Dijon Mustard
8 slices of peppers for garnish (or radishes)
2 TBSP dill
1 TBSP pepper
1 TBSP potato salad seasoning

5 medium potatoes (skin on) cubed small
8 hard boiled eggs
2 stalks celery
2 dill pickles
2 apples
3 TBSP Mayonaisse
Directions:

Cube potatoes small and boil until firm. Hard boil eggs and rinse under cold water.
Drain potatoes and set aside. Peel eggs and separate the whites from the yolks. Cut whites up
into small pieces and add to bowl. Season eggs with 1/2 the spices and mix together. Chop
celery, apples and pickles into small pieces. Add to egg whites and mix. Add in potatoes, season
with remaining spices and mix well.
Dressing:
Put cooked yolks into bowl and mash up with a fork until small and crumbly. Add mayo and
mustard and stir well. Add to egg & potato mixture and stir well.
Garnish with peppers or radish for decoration.
Best to chill in fridge a few hours to allow flavour to absorb.
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Potato Salad by Brian Hurlburt from New Brunswick
A simple but delicious Potato Salad made using Watkins Potato Salad Seasoning.
Just add a Tablespoon of Seasoning to a 1/4 Cup Mayo and mix with cubed cooked potato
pieces.
The recipe is simple, but with Watkins Organic Potato Salad Seasoning it’s just like Magic!
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Gourmet Potato Salad by Richard Moore from Ontario
6 medium potatoes (I like using red)
1 bunch of green onions
6 eggs
4 radish
2 cups mayonnaise
2 tbsps Watkins Organic Potato Salad Seasoning
Boil potatoes until fork tender. Cool, peel and dice.
Boil eggs (bring water to a boil, cover with a lid, remove from heat, let stand 7 minutes)
Peel eggs under cold running water. Slice eggs
Diced or chop green onions (remove stems)
Remove tops, wash & slice radish
Blend everything together.
Add optional spices for presentation/garnish: Watkins Black Pepper, Watkins Fine Himalayan
Pink Sea Salt, and Watkins Organic Chili Powder.
Allow to chill 4 hrs covered.
Tips: I use a garlic slicer to slice radish, paper thin. I use a strawberry slicer to slice the eggs.
These gadgets make it quicker and you don't cut your fingers.
Safety: Potato salad should never be left out more then 2 hours, always keep it covered.
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Cold Potato and Egg Salad by Sue Lessard from Ontario
Part 1 - Watkins Ranch Dressing made up:
1 tbsp. Watkins Ranch dressing Mix
1/4 cup Milk
Watkins Pure Ground Black Pepper
3/4 cup of sour cream
Mix together and chill for 1 hour, mix dressing mix with 2-3 tbsp. of mayo
Part 2
5-6 potatoes cut and cubed and cooked
4 eggs (hard boiled) cut and cubed
1 Tbsp. Watkins Potato salad seasoning
Ranch dressing mix
Mix all together and refridgerate for a few hours
The Boss (Hubby Chris) said it was very tasty!
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Potato Salad by Kristen and Sarah Bretzke from Missouri
I (Kristen) made this potato salad on the first day of "social distancing." One good thing about
staying home is that it gives us plenty of time to cook and try new recipes. This was my first time
making potato salad and I do believe it was a success!
Ingredients
5 pounds Yukon Gold potatoes or Klondike Goldust potatoes
4-5 hard boiled eggs, peeled and chopped
3 celery stalks, diced
1/2 cup sweet onion, diced
3 tablespoons Watkins Organic Potato Salad Seasoning
2 cups mayonnaise (your favorite brand)
1 cup refrigerated sweet pickle relish
2 tablespoons yellow mustard, or 1 part yellow + 1 part dijon
1 tablespoon apple cider vinegar
Instructions
Cut the potatoes into quarters and place them in a large stock pot. Fill the pot with cold water
until it is 1 inch over the top of the potatoes. Set the pot over high heat and bring to a boil. Once
boiling, add 1 tablespoon salt and cook the potatoes for 13-15 minutes, until fork tender.
Meanwhile, in a medium bowl mix the Watkins Organic Potato Salad Seasoning, mayonnaise,
sweet pickle relish including juices, mustard, and apple cider vinegar. Stir until smooth. Then
chop the eggs, celery, and onions.
Once the potatoes are very tender, drain off all the water. Remove the loose peels and chop the
potatoes into 1/2-inch chunks. It's okay if they are soft and crumbly. Place the potatoes in a large
bowl. Gently mix in the dressing until it coats the potatoes well. Then stir in the eggs, celery, and
onions. Cover the potato salad and refrigerate for at least 4 hours. If you have time to make it
ahead, it tastes even better on day two! Keep refrigerated in an airtight container for up to one
week.
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Potato Soup by Becky Hayes from Illinois
Potato Soup
6 potatoes, peeled and cubed
½ onion, diced
2 tsp. Watkins Chicken Soup Base
2-3 tsp. Watkins Potato Salad seasoning (this was experimental, so season to taste)
1½ cups milk
2 cans cream of chicken soup
Shredded cheddar cheese
Bacon bits
In a large pot combine potatoes, onions and soup base and enough water to cover all ingredients.
Bring to a boi and simmer on medium heat until potatoes are al dente.
Add milk, cream of chicken soup, Potato Salad Seasoning and stir until creamy. Simmer on low
until potatoes are done.
Garnish with Cheddar cheese and bacon bits per serving.
My potato soup has always gotten great reviews, but now that I have Watkins it turns out even
better. I didn't think that was possible. Thank you Watkins!
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Curry Mayo Dip by Kathy Stevens
from Nova Scotia
I am a new consultant and I am in love with all
of my Watkins products. The idea of new spices
and extract to play with and invent new creations
is a lot of fun for me. I have been trying to
perfect a curry mayo dip for sweet potato fries
and veggie sticks for a long time, and I have
always missed the mark...until now!! This recipe
is full of flavor and so quick and easy to make.
Excited for all the opportunities Watkins has in
store for us all!
—Kathy Stevens
1/4 cup of Miracle Whip
1/2 tsp of WATKINS POTATO SALAD
SEASONING
1/8 tsp of WATKINS CURRY POWDER
Mix and enjoy with French fries, veggie sticks, or smeared onto of a juicy, bbq'd hamburger
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Easy Salmon with Potatoes and Carrots
by Jo Vanderwolf from British Columbia
Potato and Carrot Packets
3 potatoes, peeled and sliced thin
1 large carrot, peeled and sliced thin
3 slices of onion
3 Tbsp butter, melted
1 tsp Watkins Organic Potato Salad Seasoning
Place potatoes, carrot, and onion on a large piece of tinfoil. Stir together the melted butter and
potato salad seasoning and pour over the vegetables. Seal the tinfoil around the vegetables and
bake at 350 for approximately 40 – 50 minutes (until fork tender).
Salmon Packet
1 lb salmon fillet
2 tsp Watkins Organic Potato Salad Seasoning
4 slices lemon
Place salmon on large piece of tinfoil, skin side down. Sprinkle generously with the potato salad
seasoning. Lay the lemon slices on top of the fish and seal the tinfoil. Bake at 350 for 20 – 25
minutes.
The potato salad seasoning makes this simple dinner seem much more complicated than it
actually is. Only about ten minutes of prep time required and then about 40 minutes to cook
means you can enjoy an amazing dinner in under an hour. The combination of herbs in the
seasoning are not only perfect for potato salad but crazy good for fish and side dishes too!
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Crispy Chicken Thighs by Tannis Cable from Manitoba
Who needs potatoes? Best darn crispy chicken thighs ever!
Put chicken thighs in a big bowl. Drizzle olive oil over. Shake Watkins Black Pepper and
Watkins Organic Potato Salad Seasoning all over the pieces—be sure they are completely
covered (toss in bowl if necessary).
Bake in oven at 400°F until they are done. Serve with steamed vegetables and rice.
So Good!!
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Creamy Gourmet Ham & Potato Casserole
by Andrea Henderson from Texas
This is my own original recipe, based off of a gourmet potato recipe that I use for big crowds, adjusted the
amounts for my family, changed the seasonings to suit, and added the diced ham to make a meal. It is
truly far yummier than the original gourmet recipe, although the original was good, too. I was very
excited to try out the potato salad seasoning in this manner! My family knows that I often make up my
own recipes, and I don't always write them down... so when I do, they love it because the only ones I tend
to write down are the ones that are a hit & those are the ones they want a copy of anyway!
This pic with the empty dish speaks for itself. It actually was totally
cleaned out. I should have made the full amount for my crew! It is
delicious!! We will definitely make this often! — Andrea

1 - 28 oz frozen hashbrowns
1 cup shredded cheddar cheese
3 cups diced cooked ham
2 cups heavy whipping cream
1 cup milk
3 tsp Watkins Organic Potato Salad Seasoning
1 tsp Watkins Ground Black Pepper
Mix all ingredients together in a large bowl. Grease or spray with
Watkins Cooking Spray: 9x13 baking pan OR two 2 quart
casserole dishes. (Note: For a family-size portion use 9x13 pan.
For a smaller size, divide beteen the two 2 quart baking dishes
and freeze one for later.)
Bake at 350°F for 1½ or until potatoes are tender, pan is bubbly throughout and slightly
browned. Stir periodically while baking!
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Hasselback Potatoes by Melody Thacker from British Columbia
These potatoes look fancy but they’re easy to make. The Watkins Organic Potato Salad Seasoning
enhanced the flavour perfectly. We get tired of the same old potatoes, so I'll definitely be making these
again. — Melody

Ingredients:
4 russet baking potatoes or your potato variety of choice
4 tablespoon butter (or olive oil)
2 teaspoons Watkins Organic Potato Salad Seasoning
Watkins Organic Black Pepper, to taste
Watkins Organic Parsley
Directions:
Preheat the oven to 450 degrees F. Mix together the butter, potato salad seasoning and pepper in
a small bowl. Scrub the potatoes and pat them dry.
Place a potato between the handles of 2 wooden spoons. Slice the potato into thin slices, leaving
1/4 inch at the bottom unsliced; the spoon handles will prevent you from slicing the potato all the
way through. Repeat with the remaining potatoes.
Place the potatoes on a baking sheet and brush on the butter mixture, making sure to get in
between all the slices. Save some butter mixture to brush on when potatoes are half baked.
Bake for 30 minutes. Remove potatoes from the oven and brush with the remaining butter
mixture making sure it seeps down into the layers.
Return potatoes to the oven and continue baking another 25 to 35 minutes until potatoes are
tender and the skin is crisp. Sprinkle with parsley and serve immediately.
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