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Potato	salad	is	one	of	those	classic	summer	side	dishes	that	never	seem	to	go	out	of	style.	Crowd-pleasing	and	almost	infinitely	customizable,	the	cookout	favorite	is	sure	to	please,	whether	it's	a	mayo-based	creamy	dill	potato	salad,	a	mustardy	green	bean	potato	salad,	or	a	vegan	potato	salad	tossed	with	olive	oil,	avocados,	and	peas.	And	those	flavors
are	truly	just	the	tip	of	the	iceberg	when	it	comes	to	potato	salad,	which	is	prepared	around	the	world	in	an	almost	staggering	variety	of	adaptations:	Think	of	the	Korean	potato	salad	topped	with	grated	egg	yolks	that	are	often	served	at	Korean	BBQ	joints,	or	the	French-style	potato	salad	kissed	by	Champagne	vinegar	and	Dijon	mustard.	There	are
even	regional	potato	salad	variations	favored	by	communities	across	the	United	States.	In	the	South,	potato	salad	is	likely	to	feature	tangy	Miracle	Whip,	sweet	pickle	relish,	and	hot	sauce	(via	Food	52);	in	New	England,	folks	are	apt	to	mix	chopped	hard-boiled	eggs	into	their	potatoes	(per	Cook	with	Lars).	And	did	you	know	that	Amish	Country	—
concentrated	in	the	three	adjoining	states	of	Pennsylvania,	Ohio,	and	Indiana	(via	Amish	Outlet	Store)	—	has	its	own	take	on	potato	salad,	too?	If	you're	a	faithful	Walmart	shopper,	you	might	already	know	about	Amish	potato	salad.	Sold	in	generous	four-pound	tubs	in	the	chain	store's	refrigerated	section,	the	prepared	side	dish	is	a	popular	choice
that	has	inspired	quite	a	few	copycat	recipes.	Judging	by	the	ingredients	listed	online,	the	potato	salad	contains	fairly	standard	ingredients:	potatoes,	mayo,	hard-boiled	eggs,	celery,	mustard,	onions,	pickle	relish,	and	red	bell	peppers,	among	others,	so	you	might	be	asking:	What	makes	this	potato	salad	Amish?	The	answer	lies	with	one	ingredient:
sugar.	Sugar	is	the	third	ingredient	listed	on	Walmart's	potato	salad,	meaning	the	final	result	is	decidedly	sweeter	than	your	average	potato	salad.	On	an	Amish	potato	salad	recipe	published	on	Allrecipes,	the	recipe	contributor,	who	hails	from	Pennsylvania	Dutch	Country,	writes	that	the	salad	"has	a	sweet	and	sour	dressing."	For	just	six	medium
potatoes,	the	recipe	calls	for	a	hefty	¾	cup	of	white	sugar.	So	if	you	want	to	try	a	sweet	version	of	a	fairly	classic	potato	salad,	mix	up	an	Amish	version	at	your	next	cookout.	I	am	always	looking	for	good	side	dishes	to	go	with	grilled	food	during	the	summer	months,	so	when	I	saw	this	Amish	Potato	Salad	Recipe	I	decided	to	give	it	a	try.Most	potato
salad	recipes	I	have	prepared	in	the	past	called	for	the	use	of	mayo,	but	this	one	did	not.	This	is	a	simple	recipe	that	doesn’t	require	a	lot	of	ingredients.	I	prepared	the	recipe	as	written,	but	you	might	want	to	salt	and	pepper	it	to	taste.The	paprika	in	the	picture	was	used	for	picture	purposes	only	so	I	did	not	include	it	in	the	ingredients	list.If	you	want
to	try	a	potato	salad	that’s	prepared	a	little	different	then	a	conventional	potato	salad	recipe,	give	this	Amish	Potato	Salad	Recipe	a	try;	enjoy.Amish	Potato	Salad	RecipePrintHard	boil	the	eggs	and	set	them	aside	to	cool.Place	the	potatoes	in	a	large	kettle.	Cover	the	potatoes	with	water	to	about	1	inch	over	the	top	of	the	potatoes,	and	stir	in	1
tablespoon	of	salt.Bring	the	potatoes	to	a	boil,	reduce	heat	to	medium,	and	cook	until	potatoes	are	just	tender.While	potatoes	are	cooking	in	a	small	bowl	mix	together	the	vinegar	and	sugar.Place	the	mixture	in	the	microwave	and	cook	for	about	30	seconds	or	until	the	sugar	is	dissolved.	(You	can	also	do	this	on	the	stove	top)Pour	the	mixture	into	a
food	processor	or	blender	and	add	1	egg	yolk,	(reserve	the	egg	white)	1/2	teaspoon	salt,	mustard,	celery	seeds,	and	process	until	smooth.	Place	the	mixture	into	a	medium-size	bowl.Drain	the	potatoes	and	place	them	in	a	large	bowl.	Drizzle	2	tablespoons	of	the	dressing	mixture	over	the	top	and	gently	toss	them	to	mix	in	the	dressing.Place	the
potatoes	in	the	refrigerator	to	cool.	Cool	for	at	least	30	minutes	stirring	1	more	time	during	the	cooling	process	to	distribute	the	dressing.Mix	the	sour	cream	into	the	rest	of	the	dressing.	Add	the	rest	of	the	eggs,	and	reserved	egg	white	into	the	mixture	and	then	using	a	potato	masher	–	mash	until	eggs	are	in	small	pieces.Gently	toss	the	dressing	and
celery	into	the	potatoes,	salt,	and	pepper	to	taste,	cover	and	refrigerate	until	cold.Adapted	from	Cooks	Country	Magazine	Amish	potato	salad	is	a	quintessential	dish	that	adds	a	unique	and	delicious	twist	to	the	typical	potato	salad	recipe.	Known	for	its	sweet,	tangy	flavor,	this	salad	is	a	favorite	at	picnics,	potlucks,	and	family	gatherings,	bringing
together	a	creamy	mustard-based	dressing	with	hearty,	boiled	potatoes.	In	this	comprehensive	guide,	we	will	cover	everything	you	need	to	know	about	Amish	potato	salad—from	its	key	ingredients	to	a	step-by-step	recipe,	variations,	nutritional	breakdown,	and	tips	for	serving.	Whether	you’re	new	to	Amish	cooking	or	a	seasoned	expert,	this	recipe	is
sure	to	impress.	Amish	cuisine	is	steeped	in	tradition,	focusing	on	simplicity,	wholesome	ingredients,	and	rich	flavors.	Amish	potato	salad	is	no	different.	This	version	of	the	classic	potato	salad	offers	a	blend	of	sweetness	and	tanginess	that	sets	it	apart	from	more	familiar	recipes.	The	secret	lies	in	its	combination	of	mayonnaise,	mustard,	sugar,	and
vinegar,	which	form	the	base	of	its	distinct	dressing.	Amish	potato	salad’s	unique	flavor	profile	is	driven	by:	The	Sweet	Dressing:	The	addition	of	sugar	gives	the	salad	a	slightly	sweet	taste	that	balances	the	tanginess	of	the	mustard	and	vinegar.	Tangy	Mustard	Flavor:	Yellow	mustard,	an	essential	ingredient	in	this	recipe,	provides	a	sharp	tang	that’s
balanced	out	by	the	richness	of	mayonnaise.	Creamy	Texture:	The	creamy	dressing,	combined	with	the	soft	texture	of	boiled	potatoes	and	chopped	hard-boiled	eggs,	results	in	a	smooth	yet	chunky	dish	with	delightful	contrasts	in	texture.	Curious	about	other	traditional	dishes?	Explore	how	to	make	Mexican	rice	in	a	rice	cooker	for	another	comforting,
time-tested	recipe	that	complements	this	salad.	To	make	a	truly	authentic	Amish	potato	salad,	you’ll	need	the	following	ingredients,	all	of	which	should	be	easy	to	find	at	your	local	grocery	store:	6	medium-sized	potatoes	(Russet	or	Yukon	Gold	work	best	for	their	texture)	3	large	hard-boiled	eggs,	chopped	1	cup	of	mayonnaise	(full-fat	or	light
depending	on	preference)	1/4	cup	of	yellow	mustard	1/2	cup	of	granulated	sugar	(adjust	to	taste)	2	tablespoons	of	apple	cider	vinegar	(for	tanginess)	1/2	cup	of	chopped	celery	(adds	crunch)	1/2	cup	of	finely	diced	onions	(red	onions	for	color,	white	or	yellow	for	flavor)	Salt	and	pepper	to	taste	This	combination	of	ingredients	creates	a	balance	of
flavors	and	textures,	ensuring	that	each	bite	is	deliciously	creamy,	tangy,	and	slightly	sweet.	The	potatoes	are	the	star,	but	the	eggs,	celery,	and	onions	give	the	salad	complexity	and	substance.	If	you’re	looking	to	experiment	with	these	ingredients,	you	can	swap	or	adjust	them	for	your	personal	taste	preferences.	Now	that	we’ve	covered	the
ingredients,	let’s	dive	into	the	step-by-step	process	of	making	this	traditional	dish.	Start	by	peeling	your	potatoes	and	cutting	them	into	bite-sized	cubes.	The	size	of	the	cubes	will	depend	on	your	texture	preference;	smaller	cubes	will	give	a	more	uniform	texture,	while	larger	cubes	will	result	in	chunkier	bites.	Boil	the	potatoes	in	salted	water	for
about	10	to	15	minutes,	or	until	they’re	fork-tender	but	still	hold	their	shape.	Overcooked	potatoes	can	turn	mushy	and	may	not	mix	well	with	the	dressing,	so	be	sure	to	watch	them	closely.	Once	boiled,	drain	the	potatoes	and	allow	them	to	cool	for	about	10	minutes.	While	the	potatoes	are	cooling,	it’s	time	to	make	the	salad’s	star	feature:	the	sweet
and	tangy	dressing.	In	a	large	mixing	bowl,	whisk	together	the	mayonnaise,	mustard,	sugar,	and	apple	cider	vinegar	until	smooth	and	well	combined.	Add	salt	and	pepper	to	taste.	If	you	prefer	a	stronger	mustard	flavor,	feel	free	to	add	a	little	extra	mustard.	Alternatively,	if	you’d	like	the	salad	to	be	less	sweet,	reduce	the	sugar	to	1/4	cup.	Once	the
potatoes	have	cooled,	transfer	them	into	the	mixing	bowl	with	the	dressing.	Add	the	chopped	hard-boiled	eggs,	celery,	and	onions	to	the	bowl.	Gently	fold	the	ingredients	together,	making	sure	that	the	potatoes	don’t	get	over-mixed	or	mashed.	The	goal	is	to	have	the	potatoes	well-coated	in	dressing	without	breaking	down	too	much.	Taste	the	salad
and	adjust	the	seasoning	if	necessary.	You	can	add	more	salt,	pepper,	or	even	a	splash	of	vinegar	for	extra	tang.	Refrigerate	the	Amish	potato	salad	for	at	least	one	hour	before	serving.	This	allows	the	flavors	to	meld	together	and	enhances	the	overall	taste.	Before	serving,	give	the	salad	one	last	stir	and	garnish	with	some	extra	chopped	celery	or
parsley	for	added	color.	If	you’re	making	this	salad	ahead	of	time,	it	can	be	stored	in	the	refrigerator	for	up	to	three	days.	However,	it’s	best	eaten	fresh	for	maximum	flavor	and	texture.	One	of	the	best	aspects	of	Amish	potato	salad	is	how	versatile	it	is.	Whether	you	want	to	make	it	sweeter,	creamier,	or	healthier,	there’s	a	variation	for	everyone.	For
those	with	a	sweet	tooth,	you	can	enhance	the	sweetness	of	the	dressing	by	adding	more	sugar.	Increase	the	amount	to	3/4	cup	for	a	truly	sweet	and	tangy	experience.	Some	variations	also	include	adding	a	small	amount	of	sweet	pickle	relish	to	complement	the	sugar,	providing	a	burst	of	sweetness	and	extra	crunch.	If	you	prefer	a	creamier	potato
salad,	consider	adding	more	mayonnaise	or	sour	cream.	An	additional	1/4	cup	of	mayonnaise	or	sour	cream	will	give	the	dish	a	richer,	smoother	texture.	If	you’re	feeling	adventurous,	you	can	also	try	using	cream	cheese	or	whipped	heavy	cream	for	an	even	more	indulgent	texture.	Looking	to	cut	calories	or	make	a	healthier	version	of	this	dish?	You
can	substitute	full-fat	mayonnaise	with	Greek	yogurt	or	a	lighter	version	of	mayonnaise.	Reducing	the	sugar	content	will	also	make	the	dish	healthier	without	losing	its	characteristic	sweetness.	For	a	lighter	tang,	use	balsamic	vinegar	instead	of	apple	cider	vinegar.	If	you’re	exploring	other	comfort	food	recipes,	this	peach	cobbler	pound	cake	is
another	classic	that	pairs	well	with	savory	dishes	like	Amish	potato	salad.	Amish	potato	salad	is	delicious,	but	it’s	important	to	know	what	you’re	eating.	Here’s	a	rough	estimate	of	the	nutritional	value	per	serving	(approximately	1	cup):	Calories:	250–300	per	serving	Total	Fat:	15–20	grams	(from	mayonnaise)	Carbohydrates:	20–30	grams	(depending
on	the	amount	of	sugar	used)	Protein:	4–6	grams	(from	eggs	and	potatoes)	Fiber:	2–3	grams	(from	potatoes	and	celery)	If	you’re	looking	to	cut	down	on	calories,	consider	using	a	low-fat	or	fat-free	mayonnaise,	reducing	the	sugar	content,	or	replacing	some	of	the	mayonnaise	with	healthier	alternatives	like	Greek	yogurt.	For	those	on	a	low-carb	diet,
you	can	reduce	the	number	of	potatoes	and	replace	them	with	cauliflower,	though	this	will	alter	the	flavor	profile	significantly.	Even	the	most	experienced	cooks	can	make	mistakes	when	preparing	Amish	potato	salad.	Here	are	a	few	common	pitfalls	and	how	to	avoid	them:	Getting	the	potatoes	just	right	is	key	to	this	recipe.	If	the	potatoes	are
overcooked,	they’ll	become	mushy	and	fall	apart	when	mixed.	On	the	other	hand,	undercooked	potatoes	will	be	too	firm	and	may	not	absorb	the	flavors	of	the	dressing.	The	goal	is	fork-tender	potatoes	that	hold	their	shape	but	aren’t	crunchy.	When	folding	the	potatoes	and	other	ingredients	into	the	dressing,	be	gentle.	Over-mixing	can	cause	the
potatoes	to	break	down	too	much,	leading	to	a	mushy	salad.	Mix	just	enough	to	coat	the	potatoes	and	other	ingredients	in	the	dressing.	The	balance	between	sweet	and	tangy	flavors	is	what	makes	Amish	potato	salad	special.	Too	much	sugar	can	make	the	salad	overly	sweet,	while	too	little	sugar	can	leave	it	tasting	flat.	Start	with	1/2	cup	of	sugar	and
adjust	to	your	liking	as	you	go.	Amish	potato	salad	is	a	versatile	side	dish	that	pairs	wonderfully	with	a	variety	of	main	courses.	Here	are	a	few	ideas	to	get	you	started:	Grilled	Meats:	Serve	it	alongside	grilled	chicken,	barbecued	ribs,	or	pulled	pork	for	a	hearty	meal.	Sandwiches:	Amish	potato	salad	is	a	great	accompaniment	to	deli	sandwiches,
particularly	those	with	hearty	bread	and	savory	fillings	like	ham,	turkey,	or	roast	beef.	Picnics	and	Potlucks:	This	salad	travels	well,	making	it	ideal	for	outdoor	gatherings.	Pack	it	in	an	airtight	container	and	serve	it	chilled	for	best	results.	For	a	complete	picnic	experience,	consider	pairing	this	salad	with	a	savory	bread	pudding	or	a	classic	baked
casserole.	Amish	potato	salad	is	sweeter	and	uses	a	mustard-based	dressing,	while	traditional	potato	salad	often	sticks	to	a	more	savory,	mayonnaise-based	flavor	profile.	Yes,	you	can	reduce	or	eliminate	the	sugar	if	you	prefer	a	less	sweet	salad.	To	maintain	the	flavor	balance,	you	might	want	to	add	a	touch	more	mustard	or	vinegar.	Properly	stored
in	an	airtight	container,	Amish	potato	salad	can	last	up	to	3	days	in	the	refrigerator.	However,	it’s	best	enjoyed	within	the	first	24	hours	to	preserve	its	freshness.	Unfortunately,	potato	salad	doesn’t	freeze	well	due	to	the	mayonnaise-based	dressing.	The	texture	of	the	potatoes	and	dressing	can	become	watery	and	less	appetizing	after	thawing.	Amish
potato	salad	is	a	timeless	recipe	that	combines	sweet,	tangy,	and	creamy	flavors	into	one	perfect	dish.	Whether	you	stick	to	the	traditional	recipe	or	try	one	of	the	variations	we’ve	covered,	this	salad	is	sure	to	be	a	hit	at	your	next	gathering.	Its	versatility	means	it	can	be	adapted	to	fit	any	occasion	or	dietary	preference,	making	it	a	staple	in	any	cook’s
repertoire.	To	round	off	your	meal,	consider	pairing	this	salad	with	a	delicious	dessert,	like	peach	cobbler	pound	cake	for	a	satisfying	sweet	treat.	Enjoy!	Traditional	Amish	potato	salad	stands	apart	from	standard	versions	with	its	distinctive	sweet	and	tangy	flavor	profile.	Many	who	taste	authentic	Amish	potato	salad	for	the	first	time	are	surprised	by
the	complex	flavor	that	seems	impossible	to	replicate	at	home.	The	secret	isn’t	actually	a	secret	at	all,	but	rather	a	careful	combination	of	simple	ingredients	and	specific	techniques	that	have	been	passed	down	through	generations	of	Amish	families.The	most	distinctive	feature	of	authentic	Amish	potato	salad	is	its	unique	cooked	dressing.	Unlike
conventional	potato	salads	that	use	straight	mayonnaise,	Amish	potato	salad	begins	with	eggs,	sugar,	cornstarch,	and	salt	whisked	together	in	a	saucepan,	then	combined	with	vinegar,	milk,	and	mustard.	This	mixture	is	cooked	until	it	thickens,	creating	a	custard-like	foundation	that	gives	the	final	product	its	signature	consistency	and	depth	of
flavor.This	technique	originated	from	necessity	in	traditional	Amish	kitchens.	Before	refrigeration	was	widely	available,	cooking	the	egg	mixture	helped	preserve	the	dressing	and	make	it	safer	for	consumption.	The	heat	also	dissolves	the	sugar	fully	and	melds	flavors	in	a	way	that	simply	mixing	cold	ingredients	cannot	achieve.	After	cooling,
mayonnaise	is	folded	in	to	complete	the	dressing.The	result	strikes	a	perfect	balance	between	sweet	and	tangy.	The	sugar	adds	sweetness	while	the	vinegar	and	mustard	provide	acidity	that	cuts	through	the	richness	of	the	eggs	and	mayonnaise.	This	harmony	of	flavors	gives	Amish	potato	salad	its	distinctive	taste	that	many	find	irresistible.	The
cornstarch	also	helps	stabilize	the	dressing,	preventing	it	from	becoming	watery	or	separating,	even	when	stored	for	several	days.Potato	selection	is	fundamental	to	achieving	the	ideal	texture.	Traditional	Amish	recipes	often	call	for	starchy	russet	potatoes,	which	absorb	flavors	exceptionally	well.	Their	higher	starch	content	allows	them	to	soak	up
the	dressing,	creating	a	cohesive	salad	where	every	bite	is	infused	with	flavor.	When	properly	cooked,	russets	break	down	slightly	around	the	edges	while	maintaining	their	structure	in	the	center.Some	modern	variations	suggest	using	waxy	varieties	like	red	potatoes	or	Yukon	Golds,	which	hold	their	shape	better	after	cooking.	This	choice	depends	on
personal	preference—starchy	potatoes	create	a	softer,	more	integrated	salad,	while	waxy	potatoes	maintain	distinct	pieces	for	a	more	defined	texture.One	distinctive	technique	found	in	Amish	country	recipes	involves	pouring	pickle	juice	over	the	warm,	freshly	cut	potatoes.	This	allows	the	potatoes	to	absorb	the	tangy	liquid	while	still	warm	and
porous,	infusing	them	with	flavor	from	the	inside	out.	This	step	adds	another	dimension	of	tanginess	that	complements	the	sweet	dressing	and	creates	a	more	complex	overall	flavor	profile.What	truly	distinguishes	Amish	potato	salad	from	other	varieties	is	its	characteristic	sweet-tangy	flavor	profile.	This	balance	comes	from	the	interplay	between
sugar,	vinegar,	and	mustard	in	the	dressing.	Traditional	Amish	recipes	don’t	shy	away	from	sweetness—they	typically	include	more	sugar	than	conventional	potato	salads,	creating	a	distinctive	flavor	that	might	surprise	those	accustomed	to	more	savory	versions.The	type	of	vinegar	used	contributes	significantly	to	the	final	flavor.	While	apple	cider
vinegar	is	most	common	in	authentic	Amish	recipes,	some	versions	use	white	vinegar	for	a	sharper	tang	or	rice	vinegar	for	a	milder	acidity.	The	mustard	component—typically	yellow	mustard—adds	both	color	and	a	distinctive	pungency	that	balances	the	sweetness.The	sugar	doesn’t	just	add	sweetness—it	performs	a	functional	role	in	the	dressing’s
structure.	When	combined	with	the	eggs	and	cornstarch	during	cooking,	sugar	helps	create	a	thicker,	more	stable	emulsion.	This	results	in	a	dressing	that	clings	to	the	potatoes	rather	than	pooling	at	the	bottom	of	the	bowl.Eggs	play	a	dual	role	in	traditional	Amish	potato	salad,	contributing	to	both	the	dressing	and	as	a	substantial	ingredient	in	the
salad	itself.	In	the	dressing,	raw	eggs	are	cooked	with	sugar,	cornstarch,	and	other	ingredients	to	create	a	custard-like	base.	This	technique	adds	significant	richness	and	body	to	the	dressing	that	can’t	be	achieved	with	mayonnaise	alone.Hard-boiled	eggs	are	also	incorporated	into	the	salad	itself,	typically	chopped	into	pieces	similar	in	size	to	the
potato	chunks.	This	practice	likely	stemmed	from	the	Amish	tradition	of	self-sufficiency—eggs	were	readily	available	from	farm	chickens	and	provided	an	economical	way	to	add	protein	and	substance	to	what	might	otherwise	be	a	simple	side	dish.The	quantity	of	eggs	used	in	authentic	Amish	potato	salad	is	notably	generous	compared	to	many	modern
recipes.	A	traditional	family-sized	batch	might	include	4-6	hard-boiled	eggs,	creating	a	dish	that’s	substantial	enough	to	serve	as	a	main	course	rather	than	just	a	side.Beyond	potatoes	and	eggs,	authentic	Amish	potato	salad	incorporates	a	specific	combination	of	vegetables	that	contribute	both	flavor	and	texture.	Finely	diced	onions	are	essential,
providing	a	gentle	sharpness	that	cuts	through	the	creamy	dressing.	Celery	is	another	non-negotiable	ingredient,	contributing	a	refreshing	crunch	that	contrasts	with	the	soft	potatoes.In	addition	to	the	diced	celery,	many	recipes	include	celery	seed,	which	adds	concentrated	celery	flavor	throughout	the	dressing	without	additional	crunch.	This
layering	of	the	same	flavor	in	different	forms	adds	complexity.	Sweet	pickle	relish	or	finely	chopped	sweet	pickles	appear	in	many	authentic	recipes,	contributing	both	sweetness	and	acidity	while	reinforcing	the	sweet-tangy	profile	of	the	dressing.Carrots	are	included	in	some	traditional	Amish	potato	salad	recipes,	particularly	those	from	certain
communities	in	Pennsylvania	and	Ohio.	When	used,	they’re	typically	grated	or	diced	very	fine,	adding	subtle	sweetness	and	a	hint	of	color	rather	than	dominating	the	salad.Perhaps	one	of	the	most	critical	yet	underappreciated	aspects	of	authentic	Amish	potato	salad	is	the	resting	time.	Nearly	every	traditional	recipe	includes	a	note	emphasizing	the
importance	of	refrigerating	the	prepared	salad	for	several	hours—preferably	overnight—before	serving.	This	isn’t	merely	a	convenience	for	make-ahead	preparation;	it’s	essential	for	developing	the	salad’s	characteristic	flavor.As	the	potato	salad	rests	in	the	refrigerator,	the	potatoes	continue	to	absorb	the	dressing,	resulting	in	flavor	that	permeates
every	bite	rather	than	just	coating	the	surface.	The	starches	in	the	potatoes	interact	with	the	dressing,	slightly	thickening	it	and	creating	a	more	cohesive	texture.	Meanwhile,	the	flavors	of	the	aromatic	ingredients	infuse	throughout	the	dressing,	creating	a	more	integrated,	complex	taste	profile.For	truly	authentic	results,	prepare	your	Amish	potato
salad	at	least	8	hours	before	you	plan	to	serve	it,	but	24	hours	is	even	better.	The	difference	is	substantial	enough	that	many	would	consider	a	properly	rested	potato	salad	to	be	an	entirely	different	dish	from	one	served	immediately	after	mixing.Temperature	management	is	crucial	for	both	preparation	and	serving.	Traditionally,	the	cooked	dressing	is
thoroughly	chilled	before	being	combined	with	the	mayonnaise	and	other	ingredients.	This	prevents	the	mayonnaise	from	breaking	down	when	mixed	with	warmer	components,	which	would	result	in	an	oily,	separated	dressing	rather	than	the	characteristic	creamy	texture.Many	traditional	recipes	call	for	dressing	the	potatoes	in	two	stages—first	with
just	the	vinegar	or	pickle	juice	while	still	warm,	then	with	the	complete	dressing	after	cooling.	This	balances	two	competing	goals:	warm	potatoes	absorb	flavors	better,	but	too	much	heat	can	damage	the	emulsion	in	the	dressing.When	serving,	Amish	potato	salad	should	be	thoroughly	chilled	but	not	ice-cold.	Extreme	cold	numbs	the	taste	buds	and
suppresses	flavor,	so	allowing	the	salad	to	sit	at	room	temperature	for	15-20	minutes	before	serving	enhances	the	taste	experience.While	there	are	common	elements	that	define	Amish	potato	salad	broadly,	regional	variations	exist	across	different	Amish	communities	throughout	America.	Pennsylvania	Amish	recipes	often	include	more	sugar	and
sometimes	incorporate	apple	cider	vinegar	specifically	from	local	orchards.	Ohio	Amish	communities	often	add	finely	grated	carrots	to	their	potato	salad.	Indiana	Amish	recipes	might	include	more	celery	and	sometimes	incorporate	a	small	amount	of	sour	cream	in	the	dressing.What	remains	consistent	across	these	variations	is	the	underlying
technique	and	approach—the	cooked	dressing	base,	the	generous	use	of	eggs,	the	sweet-tangy	flavor	profile,	and	the	patience	to	allow	the	salad	time	to	rest	and	develop	its	flavors	fully	before	serving.	These	foundational	elements	transcend	regional	differences	and	define	what	makes	Amish	potato	salad	distinctive	from	other	American	potato	salad
traditions.Discover	the	secret	behind	the	sweet-tangy	flavor	of	traditional	Amish	potato	salad	with	its	signature	cooked	dressing	and	perfect	texture.2½	pounds	russet	potatoes	(about	5-6	medium	potatoes)2	large	eggs	(for	dressing)¼	cup	granulated	sugar1	tablespoon	cornstarch½	teaspoon	salt¼	cup	apple	cider	vinegar¼	cup	milk1	tablespoon	yellow
mustard1	tablespoon	butter½	cup	mayonnaise4	hard-boiled	eggs,	peeled	and	chopped½	cup	finely	diced	yellow	onion½	cup	finely	diced	celery¼	cup	finely	grated	carrot	(optional)¼	cup	sweet	pickle	relish2	tablespoons	pickle	juice½	teaspoon	celery	seedPlace	the	potatoes	in	a	large	pot	and	cover	with	cold	water	by	about	an	inch.	Add	a	teaspoon	of
salt	to	the	water	and	bring	to	a	gentle	boil	over	medium-high	heat.	Cook	the	potatoes	until	they’re	tender	enough	to	be	easily	pierced	with	a	fork	but	not	falling	apart,	about	15-20	minutes	depending	on	their	size.	Be	careful	not	to	overcook	them,	as	this	will	result	in	a	mushy	salad.While	the	potatoes	are	cooking,	prepare	the	cooked	dressing.	In	a
medium	saucepan,	whisk	together	the	2	eggs,	sugar,	cornstarch,	and	salt	until	well	combined.	Add	the	vinegar,	milk,	and	mustard,	whisking	until	smooth.	Cook	over	medium	heat,	stirring	constantly	with	a	wooden	spoon	or	heat-resistant	spatula,	until	the	mixture	thickens	to	a	custard-like	consistency,	about	8-10	minutes.Once	the	dressing	has
thickened,	remove	it	from	the	heat	and	stir	in	the	butter	until	melted.	Transfer	the	dressing	to	a	heat-safe	bowl	and	allow	it	to	cool	completely.	Once	cooled	to	room	temperature,	cover	the	bowl	and	refrigerate	the	dressing	for	at	least	30	minutes	until	chilled.	After	chilling,	stir	in	the	mayonnaise	until	fully	incorporated	into	a	smooth,	creamy
dressing.When	the	potatoes	are	done,	drain	them	in	a	colander	and	let	them	cool	until	you	can	handle	them	comfortably.	Peel	the	potatoes	while	they’re	still	warm	(the	skins	will	slip	off	more	easily)	and	cut	them	into	medium-sized	cubes,	about	½-inch	to	¾-inch	pieces.	Place	the	warm	potato	cubes	in	a	large	bowl	and	sprinkle	with	the	pickle	juice,
tossing	gently	to	coat.	This	allows	the	potatoes	to	absorb	the	tangy	flavor	while	they’re	still	warm	and	porous.Allow	the	potatoes	to	cool	completely	to	room	temperature,	about	30	minutes.	Add	the	chopped	hard-boiled	eggs,	diced	onion,	celery,	grated	carrot	(if	using),	sweet	pickle	relish,	and	celery	seed	to	the	bowl	with	the	potatoes.	Toss	gently	to
distribute	the	ingredients	evenly	throughout	the	potatoes,	being	careful	not	to	break	up	the	potato	pieces	too	much.Pour	the	prepared	cooked	dressing	over	the	potato	mixture.	Using	a	rubber	spatula	or	large	spoon,	fold	the	dressing	into	the	potato	mixture	gently	but	thoroughly,	making	sure	all	the	ingredients	are	evenly	coated	with	dressing.	Be
gentle	to	maintain	the	integrity	of	the	potato	pieces	and	other	ingredients	while	ensuring	everything	is	well	combined.Cover	the	bowl	tightly	with	plastic	wrap	or	transfer	to	an	airtight	container.	Refrigerate	the	potato	salad	for	at	least	8	hours,	but	preferably	24	hours	before	serving.	This	resting	time	is	essential	for	the	flavors	to	meld	and	develop
fully,	transforming	the	salad	from	good	to	exceptional.	The	starches	in	the	potatoes	will	also	absorb	some	of	the	dressing,	resulting	in	a	more	cohesive,	flavorful	salad.Before	serving,	remove	the	potato	salad	from	the	refrigerator	and	let	it	sit	at	room	temperature	for	about	15-20	minutes.	This	takes	the	chill	off	and	allows	the	flavors	to	become	more
pronounced.	Give	the	salad	a	gentle	stir	to	redistribute	the	dressing,	which	may	have	settled	somewhat	during	refrigeration.	Taste	and	adjust	seasoning	if	necessary	before	transferring	to	a	serving	bowl.For	the	best	texture,	use	starchy	russet	potatoes.	Their	higher	starch	content	allows	them	to	absorb	more	of	the	flavorful	dressing.The	cooked
dressing	must	be	completely	cooled	before	adding	the	mayonnaise	to	prevent	the	mayo	from	breaking	down.If	you	find	the	finished	salad	too	sweet,	adjust	the	balance	in	future	batches	by	reducing	the	sugar	slightly	and/or	increasing	the	vinegar.This	potato	salad	keeps	well	in	the	refrigerator	for	up	to	5	days,	making	it	an	excellent	make-ahead	dish
for	gatherings.Some	traditional	Amish	recipes	use	evaporated	milk	instead	of	regular	milk	for	a	richer	flavor	in	the	cooked	dressing.Q:	Why	does	Amish	potato	salad	taste	sweeter	than	regular	potato	salad?A:	Amish	potato	salad	has	a	distinctive	sweet-tangy	flavor	profile	that	comes	from	the	higher	sugar	content	in	its	cooked	dressing.	Traditional
Amish	cooking	often	incorporates	more	sweetness	in	preserved	foods	and	salads.	The	sweetness	is	balanced	by	the	acidity	from	vinegar	and	mustard,	creating	a	complex	flavor	that’s	different	from	standard	mayonnaise-based	potato	salads.	If	you	prefer	a	less	sweet	version,	you	can	reduce	the	sugar	in	the	recipe	while	maintaining	the	other
ingredients	for	authenticity.Q:	Can	I	make	Amish	potato	salad	ahead	of	time?A:	Not	only	can	you	make	Amish	potato	salad	ahead	of	time,	but	it	actually	improves	with	time!	The	resting	period	is	crucial	for	developing	the	signature	flavor	of	authentic	Amish	potato	salad.	For	the	best	results,	prepare	the	salad	at	least	8	hours	before	serving,	but	24
hours	is	ideal.	This	allows	the	potatoes	to	absorb	the	dressing	and	the	flavors	to	meld	together	completely.	The	salad	will	keep	well	in	the	refrigerator	for	up	to	5	days,	making	it	perfect	for	meal	prep	or	preparing	in	advance	for	gatherings.Q:	Is	it	safe	to	use	raw	eggs	in	the	cooked	dressing?A:	The	eggs	in	traditional	Amish	potato	salad	are	not
consumed	raw.	The	dressing	preparation	involves	cooking	the	eggs	along	with	other	ingredients	until	the	mixture	thickens	to	a	custard-like	consistency,	typically	reaching	temperatures	that	kill	harmful	bacteria.	If	you’re	still	concerned,	you	can	use	pasteurized	eggs	or	egg	products	as	a	safer	alternative.	Some	modern	adaptations	also	use	additional
cornstarch	and	omit	the	eggs	entirely	while	still	achieving	a	similar	texture,	though	the	flavor	will	be	slightly	different	from	the	traditional	version.Q:	What	makes	Amish	potato	salad	different	from	store-bought	versions?A:	Homemade	Amish	potato	salad	differs	from	commercial	versions	in	several	key	ways.	Store-bought	varieties	typically	contain
preservatives	and	stabilizers	that	affect	both	texture	and	flavor.	They	often	use	high	fructose	corn	syrup	instead	of	granulated	sugar,	creating	a	different	sweetness	profile.	Commercial	products	also	use	various	thickeners	instead	of	the	traditional	cooked	egg	dressing,	resulting	in	a	more	shelf-stable	but	less	complex	flavor.	Homemade	versions
generally	have	a	more	varied	texture,	with	potatoes	that	have	absorbed	more	dressing,	and	a	deeper,	more	nuanced	flavor	profile	that	develops	during	the	essential	resting	period.	What	is	Amish	Potato	Salad?Definition	and	OriginsAmish	potato	salad	is	a	type	of	potato	salad	that	originates	from	the	Amish	community,	a	traditionalist	Christian	group
known	for	their	simple	and	self-sufficient	lifestyle.	The	Amish	are	known	for	their	delicious	and	hearty	potato	salad,	which	is	often	served	at	family	gatherings,	church	events,	and	community	functions.	The	recipe	for	Amish	potato	salad	has	been	passed	down	through	generations	and	is	a	staple	at	many	Amish	gatherings.Ingredients	and
PreparationIngredients:4-6	large	potatoes,	peeled	and	diced1/2	cup	of	mayonnaise1/4	cup	of	chopped	onion1/4	cup	of	chopped	hard-boiled	egg1	tablespoon	of	Dijon	mustard1	teaspoon	of	prepared	yellow	mustardSalt	and	pepper	to	taste2	tablespoons	of	chopped	fresh	dill2	tablespoons	of	chopped	fresh	parsleyPreparation:Boil	the	diced	potatoes	in	a
large	pot	of	salted	water	until	they	are	tender.Drain	the	potatoes	and	let	them	cool	to	room	temperature.In	a	large	bowl,	combine	the	cooled	potatoes,	mayonnaise,	chopped	onion,	chopped	hard-boiled	egg,	Dijon	mustard,	and	prepared	yellow	mustard.Season	the	mixture	with	salt	and	pepper	to	taste.Stir	in	the	chopped	fresh	dill	and	parsley.Cover	the
bowl	with	plastic	wrap	and	refrigerate	the	salad	for	at	least	30	minutes	to	allow	the	flavors	to	meld	together.Characteristics	and	Flavor	ProfileKey	Characteristics:Simple	and	unpretentious:	Amish	potato	salad	is	known	for	its	simplicity	and	lack	of	frills.	The	recipe	is	straightforward	and	doesn’t	require	any	exotic	ingredients.Creamy	and	tangy:	The
mayonnaise	and	mustard	give	the	salad	a	creamy	and	tangy	flavor	profile.Herby	and	fresh:	The	chopped	fresh	dill	and	parsley	add	a	bright	and	fresh	flavor	to	the	salad.Flavor	Profile:Potato	flavor:	The	diced	potatoes	are	the	star	of	the	show,	providing	a	comforting	and	familiar	flavor.Mayonnaise	and	mustard:	The	creamy	mayonnaise	and	tangy
mustard	add	a	richness	and	depth	to	the	salad.Herbs:	The	chopped	fresh	dill	and	parsley	add	a	bright	and	fresh	flavor	to	the	salad.Comparison	to	Other	Potato	SaladsComparison	to	Classic	Potato	Salad:Amish	potato	salad	is	simpler:	The	recipe	is	straightforward	and	doesn’t	require	any	exotic	ingredients.Amish	potato	salad	is	creamier:	The
mayonnaise	and	mustard	give	the	salad	a	richer	and	creamier	flavor	profile.Comparison	to	German	Potato	Salad:Amish	potato	salad	is	sweeter:	The	mayonnaise	and	mustard	give	the	salad	a	sweeter	flavor	profile	compared	to	German	potato	salad.Amish	potato	salad	is	creamier:	The	mayonnaise	and	mustard	give	the	salad	a	richer	and	creamier	flavor
profile	compared	to	German	potato	salad.Tips	and	VariationsTips:Use	high-quality	potatoes:	Choose	potatoes	that	are	high	in	starch,	such	as	Russet	or	Idaho	potatoes,	for	the	best	flavor	and	texture.Don’t	over-mix:	Mix	the	ingredients	together	gently	to	avoid	over-mixing	the	salad.Add	some	heat:	Add	some	diced	jalapenos	or	hot	sauce	to	give	the
salad	a	spicy	kick.Variations:Add	some	bacon:	Crumble	some	cooked	bacon	into	the	salad	for	a	smoky	flavor.Add	some	diced	bell	peppers:	Dice	some	bell	peppers	and	add	them	to	the	salad	for	a	pop	of	color	and	flavor.Use	Greek	yogurt	instead	of	mayonnaise:	Substitute	Greek	yogurt	for	mayonnaise	for	a	healthier	and	tangier	flavor.ConclusionAmish
potato	salad	is	a	delicious	and	hearty	potato	salad	that	is	perfect	for	family	gatherings,	church	events,	and	community	functions.	The	recipe	is	simple	and	straightforward,	and	the	ingredients	are	easy	to	find.	The	creamy	and	tangy	flavor	profile	is	a	perfect	combination	of	flavors,	and	the	chopped	fresh	dill	and	parsley	add	a	bright	and	fresh	flavor	to
the	salad.	Whether	you’re	an	Amish	or	just	a	potato	salad	lover,	this	recipe	is	sure	to	become	a	favorite.Table:	Comparison	of	Amish	Potato	Salad	to	Other	Potato	SaladsAmish	Potato	SaladClassic	Potato	SaladGerman	Potato	SaladIngredientsSimple	and	unpretentiousExotic	ingredientsVinegar	and	onionsFlavor	ProfileCreamy	and	tangyMayonnaise	and
herbsVinegar	and	sweetTextureSmooth	and	creamyCoarse	and	chunkyCrunchy	and	tangyPopularityPopular	among	AmishPopular	worldwidePopular	in	GermanyNote:	The	table	is	not	exhaustive	and	is	intended	to	provide	a	general	comparison	of	the	three	potato	salads.	It's	creamy	and	tangy,	with	a	decadent	mayonnaise	dressing	that	coats	each
potato	piece.	Some	bowls	are	robust	and	hearty,	with	the	bold	flavors	of	smoked	paprika	and	caramelized	onion.	Others	are	packed	with	the	bright,	citrusy	flavor	of	lemon,	herbaceous	dill,	or	spicy	basil.	As	a	side	dish,	it's	equally	at	home	served	with	burgers	and	hot	dogs	on	a	warm	summer	day	or	devoured	with	a	quick	grab-and-go	sandwich	as	part
of	a	weekday	lunch.	You	can	even	commonly	find	it	served	during	formal	and	festive	holiday	meals	or	an	eclectic	communal	potluck.	Of	course,	we're	talking	about	the	one	and	only	classic	comfort	food	known	as	potato	salad.	From	rich	and	smoky,	bacon-packed	German	potato	salad	to	sweet	and	tart	French	potato	salad	(beloved	for	its	use	of	shallots
and	Dijon	mustard),	there	are	many	different	types	of	potato	salad	to	know	and	love.	But	when	it	comes	to	the	most	iconic	—	and	perhaps	most	delicious	—	of	all	potato	salads,	nothing	quite	compares	to	classic	old-school	Amish-style	potato	salad.	Amish	potato	salad	has	a	rustic	and	hearty,	robust	flavor	that	celebrates	simple,	wholesome
ingredients.	It's	both	zesty	and	indulgent,	with	a	lush,	velvety	texture	and	delightful	balance	of	savory	and	sweet	flavors.	But	Amish	potato	salad's	unique	blend	of	ingredients,	including	staples	like	mayonnaise,	mustard,	and	sugar,	is	just	the	start	of	what	makes	this	fantastic	dish	so	incredibly	delicious.	People	of	the	Amish	faith	first	arrived	in	the
United	States	in	large	numbers	in	the	mid	18th	century,	driven	out	of	Europe	by	religious	persecution	and	the	desire	to	find	a	place	of	freedom	they	could	call	home.	Anchored	around	a	core	value	system	of	tradition,	simplicity,	humility,	and	faith,	the	Amish	thrived	in	America,	and	the	population	grew	steadily	in	many	wonderful	tight-knit	farming
communities	across	the	country.	Known	for	their	distinctive	dress	and	rejection	of	electricity	and	automobiles,	many	Amish	have	devoted	their	lives	to	marvelous	cultural	pursuits	like	woodworking,	quilting,	soap	and	candle	making,	canning	and	pickling	—	and	of	course	—	baking	and	cooking.	Amish	farm	stands	are	famous	for	their	incredible	produce
and	some	of	the	best-tasting,	made-from-scratch	foods	you	can	buy	anywhere.	There	are	fantastic,	dense	and	crispy-crusted	homemade	breads,	knotty	and	salty	pretzels,	clove	and	cinnamon-infused	apple	butters,	and	rich	molasses-based	shoofly	pies.	But	perhaps	the	most	popular	of	all	Amish	foods,	and	the	one	people	crave	and	clamor	for	the	most
throughout	the	year,	is	Amish-style	potato	salad.	Loved	by	people	of	all	ages	and	backgrounds,	Amish	potato	salad's	wide	appeal	makes	it	a	go-to	choice	for	gatherings	and	potlucks.	Whether	served	alongside	grilled	meats	at	a	barbecue	or	as	part	of	a	holiday	feast,	it's	a	versatile	and	popular	choice	for	any	occasion	and	the	epitome	of	a	true	crowd-
pleasing	dish.	A	big	part	of	that	appeal	comes	down	to	the	way	the	salad	is	made.	Amish	potato	salad	is	timeless	and	classic,	based	on	recipes	passed	down	through	generations.	It's	comfort	food	in	the	truest	sense,	homey	and	welcoming,	and	based	on	familiar	(and	exceptionally	delicious)	flavors.	Part	of	its	charm	comes	from	the	fact	that	it's	made
with	simple,	wholesome	ingredients	—	farm-fresh	veggies	and	staples	you	always	have	on	hand	in	the	pantry	and	fridge	(or	that	you	can	gather	daily,	in	the	case	of	the	Amish	cooks	who	created	the	dish).	Look	at	any	popular	Amish	potato	salad	recipe,	and	there's	almost	zero	chance	you'll	find	anything	that	comes	premade	or	that	you	couldn't	grow	or
make	yourself.	Instead,	you'll	see	essentials	like	potatoes,	hard-boiled	eggs,	mayo,	mustard,	vinegar,	sugar,	salt,	black	pepper,	a	variety	of	fresh	and	dried	herbs	and	spices,	and	different	fresh	produce.	More	than	just	comforting,	the	dish	is	hearty	and	filling.	Amish	potato	salad	is	typically	prepared	in	large	batches,	creating	generous	portions	that	you
can	dole	out	to	feed	a	crowd.	It's	relatively	simple	to	make	—	just	boil,	peel,	and	dice	your	potatoes	and	then	combine	all	your	other	ingredients	together	in	a	bowl	and	serve.	It's	also	economical.	And,	in	our	fast-paced	modern	world,	it	provides	a	taste	of	the	past—	slow	living,	simple	pleasures,	and	a	peek	back	to	a	simpler	time.	Yes,	it	tastes
exceptionally	good,	but	it's	also	a	culinary	time	machine	to	the	past,	and	that	makes	it	even	more	mouth-wateringly	delicious.	Mayo	is	always	an	essential	ingredient	in	all	lush	and	creamy	salads,	including	potato	salad.	But	one	key	thing	that	makes	real,	traditional	Amish-style	potato	salad	so	special	and	unique	is	that	the	mayo	used	in	its	sauce	isn't
Hellmann's	or	Miracle	Whip.	In	fact,	it	doesn't	come	from	a	jar	at	all.	Instead,	Amish	potato	salad	is	typically	made	with	a	rich,	luscious	blend	of	oil,	egg	yolks,	vinegar,	and	spices	—	ingredients	you	whisk	together	yourself	to	make	a	classic	homemade	mayonnaise.	For	those	who've	never	tried,	making	your	own	mayo	is	easier	than	you	might
think.	Start	by	whisking	together	egg	yolks	and	a	small	amount	of	vinegar	or	lemon	juice	in	a	bowl.	Then,	gradually	add	oil,	a	few	drops	at	a	time,	while	whisking	continuously.	This	will	help	the	mixture	to	emulsify	and	thicken.	As	it	does,	you	can	add	even	more	oil,	making	the	mayo	thicker	and	thicker,	until	it	reaches	just	the	right	consistency.	Once
your	basic	mayonnaise	is	set,	customize	it	however	you	want,	adding	mustard,	salt,	sugar,	or	other	spices	and	whisking	once	again	until	everything	is	well	combined.	Using	homemade	mayo	in	the	dish	doesn't	just	strip	unnecessary	preservatives	and	stabilizers	from	Amish	potato	salad.	It	also	ensures	you're	using	the	freshest	ingredients	possible,	with
the	biggest,	boldest,	brightest	flavor	profiles.	Homemade	mayo	is	also	often	richer	and	creamier	tasting,	making	Amish	potato	salad	—	or	any	salad	it's	used	in	—	even	more	extraordinary.	Potatoes	don't	always	get	the	attention	they	deserve	when	it	comes	to	individual	varieties	and	the	unique	flavors	and	qualities	each	can	bring	to	a	dish.	If	you're
making	potato	salad,	you	might	think	any	potato	will	do.	Yet	that's	not	the	case.	Part	of	what	makes	a	great	potato	salad	so	tasty	—	including	Amish	potato	salads	—	is	the	choice	of	the	right	potato	as	a	key	ingredient.	In	general,	when	you're	boiling	potatoes	to	make	a	potato	salad,	do	as	the	Amish	do	and	pick	a	good	waxy	potato	with	a	firm	texture
and	thin	skin.	Red	potatoes,	for	example,	are	a	perfect	choice	for	Amish	potato	salad.	So,	too,	are	fingerling	potatoes	and	multipurpose	Yukon	Golds.	All	of	these	potatoes	have	a	lower	starch	content	and	higher	moisture	content,	which	helps	them	retain	their	shape	and	texture	better	when	cooked.	As	for	individual	flavors,	red	potatoes	tend	to	be
slightly	sweeter	and	earthier;	fingerlings	are	a	bit	richer	and	nuttier,	and	Yukon	Golds	are	said	to	be	more	buttery	and	creamy	overall.	But	whichever	you	pick	—	or	whichever	somebody	else	uses	when	making	Amish	potato	salad	—	the	results	will	be	spectacular!	On	the	flip	side,	the	secret	the	Amish	know	(and	that	you	should	know	as	well)	is	that
starchier	potatoes	like	Russets	are	not	ideal	for	potato	salad.	Instead,	save	these	fluffy,	low-moisture	spuds	for	mashing,	which	is	where	they	truly	shine.	Cooks	and	farmers	have	been	creating	vinegar	by	fermenting	various	fruits	and	vegetables	for	thousands	of	years	—	the	practice	dates	back	to	the	days	of	Babylon	in	around	5000	B.C.,	according	to
some	estimates.	The	Amish	were	already	adept	at	making	vinegar	well	before	they	ever	immigrated	to	the	United	States,	and	they	brought	that	skill	with	them	to	their	new	home.		Vinegar	has	countless	uses	in	Amish	cooking.	It's	a	key	component	of	salad	dressings	and	marinades.	It's	vital	in	the	production	of	pickles	and	relish.	It's	also	sometimes
used	in	bread	making	and	baking.	And,	vinegar	plays	an	essential	role	in	helping	to	make	Amish	potato	salad	so	incredibly	delicious	and	refreshing.	Along	with	mayo	and	mustard,	vinegar	(usually	apple	cider	or	even	regular	white)	is	part	of	the	trifecta	of	ingredients	that	make	up	the	tart,	tangy,	creamy	sauce	that	Amish	potato	salad	is	so	known	for.
It	also	plays	a	number	of	essential	roles	in	the	dish.	Vinegar	adds	a	bright,	sour,	acidic	flavor	to	potato	salad,	balancing	the	richness	of	the	mayonnaise	and	adding	depth	and	complexity	to	the	salad.	But	it	also	acts	as	a	natural	preservative,	helping	to	extend	the	shelf	life	of	potato	salad	and	prevent	the	growth	of	harmful	bacteria.	Finally,	and	perhaps
most	importantly,	vinegar	helps	to	tenderize	the	potatoes	slightly,	giving	them	a	softer	texture	and	ensuring	they	absorb	the	flavors	of	the	dressing	more	effectively.	From	making	jams	and	jellies	to	canned	tomatoes,	salsas,	and	chutneys,	the	Amish	are	world-renowned	for	their	mastery	of	home	canning	and	preserving.	Homemade	pickles	and	relish
are	also	high	on	that	list	of	Amish	specialties,	so	it	makes	sense	that	these	delicious	treats	would	be	included	as	essential	ingredients	in	Amish	potato	salad.	Whether	it's	sweet	gherkins	made	from	baby	cucumbers,	large	cukes	that	are	turned	into	tasty	dill	pickles,	or	a	sweet	and	tangy	relish	made	from	diced	cucumber	or	even	zucchini,	relish	and
pickles	add	a	distinctive	burst	of	flavor	to	Amish	potato	salad	that	you	can't	get	with	anything	else.	Pickles	and	relish	provide	sweetness,	zestiness,	and	spice	to	Amish	potato	salads,	along	with	a	touch	of	wonderful	tartness,	texture,	and	crunch.	They	make	the	salad	prettier	as	well,	imbuing	it	with	pops	of	green	and	even	red,	depending	on	the	type	of
pickled	ingredient	that's	used.	Pickles	and	relish	also	give	Amish	cooks	a	chance	to	break	out	of	the	mold	and	create	a	favorite	personalized	dish.	While	essentials	like	potatoes,	eggs,	sugar,	mayo,	and	mustard	are	included	in	almost	all	Amish	potato	salads,	the	type	of	pickle	or	relish	that's	used	can	vary	greatly.	Some	families	prefer	sweet	bread	and
butter-style	pickles	in	their	salads.	Others	opt	for	dill.	But	you	could	also	use	spicy	pickled	peppers,	pickled	red	onions,	pickled	green	beans,	and	even	pickled	beets	to	give	your	Amish-style	potato	salad	a	unique	and	distinctive	twist.	Like	homemade	mayonnaise,	mustard	is	another	readily	available	condiment	on	many	Amish	farms.	Mustard	plants	are
tall,	fragrant,	and	beautiful	herbs	that	grow	readily	in	fields	across	the	United	States.	These	fantastic	plants	produce	thousands	of	tiny	round	seeds	that	can	be	ground	and	mixed	with	vinegar	to	make	that	spicy	yellow	sauce	we	are	all	so	familiar	with.	However,	the	Amish	cooks	who	created	the	earliest	potato	salad	recipes	didn't	just	fill	them	with
mustard	because	the	farms	had	a	lot	of	the	stuff	on	hand.	They	likely	made	mustard	an	integral	part	of	Amish	potato	salad	because	of	the	fantastic	tartness,	tang,	and	spice	the	herb	brings	to	the	dish.	There	are	lots	of	different	kinds	of	mustard	to	try.	Amish	potato	salad	typically	includes	yellow	mustard	as	its	key	ingredient.	But	even	though	yellow
mustard	is	affordable,	popular,	and	widely	available,	this	is	also	one	place	where	you	can	easily	bring	your	own	unique	twist	to	any	Amish	potato	salad	you	make	at	home.	Swap	in	some	Dijon	mustard	for	hints	of	added	tartness	and	spice.	Whole	grain	mustard	will	give	your	potato	salad	a	nuttier,	earthier	taste,	plus	some	wonderful	added	texture	and
crunch.	(Because	it's	so	rustic,	it's	also	likely	closer	to	what	the	first	Amish	cooks	may	have	used	in	their	original	potato	salad	recipes.)	You	could	also	use	honey	mustard	for	sweetness,	or	horseradish	or	spicy	brown	mustard	for	a	potato	salad	with	a	kick!	Sumac,	curry	powder,	grains	of	paradise,	and	nigella	seeds	are	just	some	of	the	many	unusual
and	underutilized	spices	you	can	add	to	a	dish	to	really	elevate	it	and	make	it	special.	But	you	won't	find	any	of	these	trendy	spices	in	Amish	potato	salad.	Instead,	like	a	great	comfort	food	should	be,	this	dish	is	all	about	classic,	time-tested,	history-approved	spices	that	everybody	loves	and	that	always	make	a	dish	more	delicious.	The	bulk	of	the	spice
flavor	in	Amish	potato	salad	is	built	around	simple	salt	and	pepper.	Sure,	they're	fundamentals	of	good	cooking,	but	they	earned	that	reputation	for	a	reason.	Salt	helps	to	balance	out	the	sweetness	of	the	white	sugar,	which	is	often	blended	with	mayo	to	form	the	foundation	of	Amish	potato	salad's	sauce.	It	adds	depth	and	complexity	while
highlighting	the	savory	notes	of	the	potatoes,	eggs,	and	dressing.	Similarly,	black	pepper	adds	a	subtle	heat	and	spiciness	to	Amish	potato	salad,	complementing	the	creamy	texture	and	rich	flavor	of	the	mayonnaise	and	potatoes.	From	there,	Amish	potato	salad	also	often	includes	paprika,	which	contributes	a	mild,	earthy	flavor,	vibrant	red	color,	and
hints	of	sweetness	and	smokiness	to	the	side.	Some	cooks	add	celery	seed	to	their	Amish	potato	salad	as	well,	bringing	hints	of	bitterness	and	earthiness	to	each	bite.	And,	for	a	burst	of	onion	flavor	that's	less	overpowering	than	raw	onion,	you	can't	go	wrong	with	a	dash	of	onion	powder.	Should	you	put	eggs	in	potato	salad?	This	seemingly	simple
question	is	a	source	of	ongoing	discussion	for	many	chefs	and	home	cooks.	For	fans	of	perfectly	boiled	eggs	—	free	of	the	many	mistakes	that	can	plague	hard-boiling	—	the	ingredient	is	a	way	to	add	extra	creaminess	and	richness	to	an	already	decadent	potato	salad.	On	the	other	hand,	those	who	are	against	eggs	in	their	potato	salad	say	eggs	ruin	the
dish,	overpowering	its	flavor	and	texture	and	detracting	attention	away	from	what	should	be	its	true	star:	the	light	and	delicate	potato!	For	Amish-style	potato	salad,	however,	there	is	no	debate.	Eggs	are	almost	always	a	central	and	essential	part	of	the	dish.	It	makes	sense.	On	Amish	farms,	eggs	are	plentiful	and	used	in	countless	ways,	not	just
because	they're	tasty	but	also	because	of	their	availability	and	the	nutrition	they	bring.	In	potato	salad	in	particular,	eggs	help	to	make	the	side	more	substantial	and	satisfying.	Yes,	they	provide	richness,	but	they	also	provide	protein	and	a	savory	heft	to	the	salad	that	you	don't	get	from	potatoes	alone.		To	prevent	eggs	from	overpowering	any
homemade	Amish	potato	salad	you	make	yourself,	always	use	them	in	moderation	—	one	for	every	two	to	three	potatoes	in	your	salad,	max.	Also,	try	to	cut	the	eggs	into	fine	pieces	before	mixing	them	in.	This	ensures	you	won't	get	any	bites	with	big	egg	chunks	that	will	provide	a	more	dominant	"eggy"	flavor.	One	of	the	best	things	about	any	potato
salad	—	including	Amish-style	salads	—	is	that	it's	so	versatile	and	can	be	customized	in	so	many	different	ways.	Most	(but	not	all)	Amish	potato	salads	include	at	least	a	small	amount	of	sugar,	which	is	part	of	what	gives	them	their	distinctive	sweetness.	Sugar	also	complements	the	zest	and	tang	of	mustard,	pickles,	and	spices	to	give	Amish	potato
salad	its	unique	one-of-a-kind	flavor.	But	Amish	cooks	don't	always	stop	with	adding	sugar	to	their	potato	salad.	Many	mix	in	other	ingredients	as	well,	most	of	which	are	grown	right	on	the	farm	and	added	or	subtracted	to	the	dish	based	on	the	season	and	their	overall	availability.	In	the	spring,	salads	might	get	a	handful	of	tender	asparagus,	thinly
sliced	radishes,	or	chopped	green	onions	as	a	special	addition.	As	the	growing	season	moves	into	summer,	those	ingredients	are	often	replaced	with	whole	cherry	tomatoes	or	diced	fresh	cucumber	or	bell	pepper.	And	in	the	fall	and	winter,	it's	not	uncommon	to	find	Amish-style	potato	salads	that	feature	diced	apples,	slices	of	crisp	celery,	or	even
shredded	Brussels	sprouts.	In	addition	to	seasonal	produce,	chopped	fresh	herbs	(such	as	parsley,	dill,	chives,	or	cilantro)	are	sometimes	added	to	Amish-style	potato	salad.	And,	just	as	in	many	other	cultures	—	and	styles	of	potato	salad	—	it's	not	unheard	of	for	an	Amish	cook	to	add	some	crumbled	bacon	or	grated	or	diced	cheese	to	their	potato
salad.	Finally,	when	it	comes	to	serving	and	storing	any	perfectly	prepared	Amish	potato	salad,	there's	one	way	we	can	elevate	the	dish	and	make	it	even	more	flavorful	than	it	already	is.	That's	by	chilling	our	salad	before	we	dig	in.	From	chicken	or	pasta	salads	to	Amish	potato	salad,	mayo-based	dishes	always	taste	better	when	they're	cold.	That
extra	resting	time	after	the	salad	has	been	prepared	also	gives	all	the	flavors	of	the	ingredients	in	the	salad	time	to	gel	and	meld	and	for	all	their	unique	qualities	to	become	more	pronounced	and	truly	shine.	Some	Amish	families	like	to	serve	their	potato	salad	immediately	after	it	has	been	made,	right	along	with	all	the	other	freshly	prepared	dishes	in
a	meal.	Others	will	sometimes	let	their	potato	salad	chill	for	a	bit	in	a	root	cellar,	or	serve	it	sitting	in	another	bowl	that's	filled	with	ice	to	help	keep	it	cool.		But	you	can	do	one	better	and	make	it	a	habit	to	always	store	your	Amish	potato	salad	in	the	fridge	for	at	least	an	hour	or	two	before	serving.	This	will	not	only	help	to	preserve	the	freshness	of	all
those	wonderful	farm-fresh	ingredients	but	also	heighten	their	already	bold	and	vibrant	flavors.	In	other	words,	that	already	tasty	Amish	potato	salad	will	be	even	more	satisfying	and	delicious!	Pennsylvania	Dutch	and	Amish	potato	salad	is	a	popular	side	dish	in	Lancaster	County,	Pennsylvania.	Traditionally,	before	the	harvest	produced	an	abundance
of	vital	vegetables,	potato	salad	was	enjoyed	as	a	hearty	and	filling	part	of	the	diet	for	the	Pennsylvania	Germans.The	recipes	vary	but	tend	to	be	simple.	Potatoes	are	cooked	in	the	skins	until	soft.	There	are	then	peeled	and	diced.	The	potatoes	are	then	gently	mixed	with	chopped	onions,	celery,	celery	seed,	and	celery	salt.	Hard-boiled	eggs	are	also
usually	diced	and	added	to	the	salad.What	makes	the	Amish	potato	salad	so	distinctive	is	the	thickening	dressing	favored	by	the	Pennsylvania	Germans.There	tended	to	be	a	little	bid	more	variety	that	went	into	the	making	of	the	dressing.	However,	in	general,	the	Amish	potato	salad	dressing	tended	to	consist	of	a	combination	of	eggs,	cornstarch,
vinegar,	cream,	mustard,	and	salt.	This	combination	was	cooked	until	it	thickened.Then,	the	dressing	is	removed	from	the	heat,	butter	is	added,	and	the	mixture	is	beaten	until	smooth.The	dressing	is	then	integrated	with	the	potato	mixture.	Traditionally,	during	periods	when	the	chickens	weren't	laying	eggs,	flour	was	substituted	in	the
dressing.When	fresh	greens	were	out	of	season,	cooked	Amish	potato	salad	served	as	both	a	supplement	and	complement	to	the	family's	diet.	To	learn	more	about	the	Pennsylvania	Dutch	and	Amish	food	available	in	Lancaster	County,	please	see	the	following:	MeatPickled	RelishPiesSauerkrautVegetables




