AMERICAN POTATO SALAD

(DB Variation from Joy of Cooking)
Bring to boil in a large pot with enough salted cold water to cover:
2 pounds red potatoes

Reduce the heat and simmer, uncovered, until potatoes are tender when pierced with a fork, 20 to 25 minutes. Drain, partially peel, and cut into bite-sized pieces.
In medium bowl, gently toss the still-warm potatoes with:

2 tables finely minced snipped fresh chives, 2 scallions, minced, or 2 tables spoons minced red onion

¼ cup fresh parsley

2 stalks celery, chopped

1 kosher dill pickle, chopped

2 hard-boiled eggs, chopped

Stir together:

¾ cup mayonnaise

2 tablespoons red wine vinegar

Add the mayonnaise mixture to the warm potato mixture and toss gently to coat.

Season with:

Salt and ground black pepper to taste

Serve at room temperature or chilled.

