Herbed Fotato Salad

15-18 red potatocs

1/4 cup white wine

3 hblcQPoonQ white wine \/in05ar
1 teagpoon galt

1/4 teaspoon pepper

1/4 teaspoon dry mustard

1/2 cap oll

2 tablespoons chopped fresh dill
3 cloves 5_;»’“0

6 green oNionS 0hom>oal
2 ‘f‘abIGQPoonQ minced Pal’doq

Cook. potatocs in their sking until tender but firm. While warm, gently
cvt into glices or cvbes.  Combine romaining_ ingroalionk and powr over
potatocs while still warm. @ion‘Hv’ toss ‘f’along_ care ot to break potatoes.
Serve at voom temperatwe or chill
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