Potato salad

6 new medium potatoes (about 2lbs)

2 tbsp red wine vinegar

1 tbsp Dijon mustard

1 clove garlic, minced

4 green onions, sliced

2 stalks celery, diced

¼ cup chopped fresh dill

½ cup light mayonnaise

¼ cup sour cream or plain yogurt

Salt & pepper

3 chopped hard-cooked eggs (optional)

1. In a medium saucepan of boiling water, cook whole potatoes for 20-25 minutes until just tender. Drain; when cool enough to handle, peel and cut into ½-inch cubes. Place in a serving bowl. 

2. In a small bowl, stir together vinegar, mustard and garlic; pour over warm potatoes and toss gently. Let cool to room temperature. Stir in onions, celery and parsley and eggs, if using. 

3. In a bowl, combine mayonnaise, sour cream, salt and pepper. Fold into potato mixture until evenly coated. Refrigerate until serving time. 

