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Papita Salad

4 servings, about 1½ cups each

	Ingredients:

	· 8 medium potatoes, peeled 

· 1 ½ cups broth/stock 

· ¼ cup vegetable oil 

· 3 Tablespoons vinegar 

· 1-2 Tablespoons mustard 

· ½ teaspoon salt 

· ½ teaspoon ground pepper 

· 1 pound green beans, cooked 

· 1 bunch cilantro, chopped

	Steps:

	
1. Place potatoes in pot. Cover with water. Boil until potatoes are soft. 

2. Drain. Cut potatoes into small pieces while still hot. 

3. Put potatoes in bowl. Add broth. Let cool in broth for at least 20 minutes or over night in refrigerator. Drain. 

4. Mix the oil, vinegar, mustard, salt and pepper together well. Pour over potatoes and mix carefully until potatoes are well covered. 

5. Add green beans and cilantro. 

6. Cover salad and refrigerate for about 2 hours before serving.

Steps for children are written in blue/bold. 


