
Use  celery  stalks  that  are  fine  and 
light. If  you use the outer stalks the 
flavor  can  easily  become  too 
dominant,  and  they  often  have 
strings, that are a pain to have in the 
salad.  Dont  use  celery  that  have 
hollow stalks.

The mayo should be a simple classical 
mayo.  No  added  flavors.  The 
homemade mayo works really well in 
this recipe.

The  sour  cream  should  have  a 
consistency that  is  more or  less like 

that of the mayo. Some can be quite 
liquid, avoid them.

You  can  vary  the  potato  salad  by 
mixing  it  with  plucked  leaves  of 
lettuce. Or you can cut chives over it. 
Do whatever works for you.

If  you  cannot  eat  it  all,  then  the 
potato salad can last in the fridge for 
four days.


