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Potato Salad     
This potato salad is creamy with a blend of mayonnaise and 

mustard mixed in with potatoes, hard boiled eggs, celery, on-

ions, and pickle relish. Served cold, this dish is paired well with 

chicken or other meats!                                                                      
 

Preparation Time: 15 minutes  Cooking Time: 30 minutes 

Makes: 8 servings  
 

 

Ingredients  
 1 cup mayonnaise, low-fat 

 2 tablespoons yellow mustard 

 8 medium red potatoes (about 2 pounds) 

 3 Fresh large eggs, hard-cooked, chopped 
(optional) 

 1 cup celery, chopped 

 ½  cup onion, finely chopped 

 ¼ cup sweet pickle relish, undrained 

 1 teaspoon salt 

 ½ teaspoon pepper 

 

 

 

CACFP Crediting Information  
2⁄3 cup (No. 6 scoop)  

provides 1⁄2 cup of vegetable.  

https://www.fns.usda.gov/usda-standardized-recipe   

 

 

 

 

 

 

 

 

 

 

Directions  
1. To prepare sauce, combine mayonnaise and mus-

tard in a small bowl. Mix well and refrigerate. 

 

2. Wash potatoes, cut into bite-sized cubes and 

place in large pot. Cover with water about 1 inch 

above potatoes. 

 

3. Bring water and potatoes to a boil and simmer un-

til potatoes are fork tender. 

 

4. Drain potatoes and set aside to cool. 

 

5. When potatoes have cooled, place into a large 

bowl. 

 

6. Add celery, onions, pickle relish, salt, and pepper 

to potatoes. Top with sauce and mix well. 

 

7. Serve immediately or refrigerate until ready to 

serve. 

 

                  Visit here for more CACFP creditable recipes!  
         
 
                                                                                                           

https://theicn.org/cnrb/recipes-cacfp-homes/?page_id=119354 

 

For more recipe ideas and to order a free recipe book go here:  

https://www.fns.usda.gov/tn/team-nutrition-recipes    

https://www.fns.usda.gov/usda-standardized-recipe


 

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and 

employees, and institutions participating in or administering USDA programs are prohibited from discriminating based on race, color, national origin, sex, disa-

bility, age, or reprisal or retaliation for prior civil rights activity in any program or activity conducted or funded by USDA. Persons with disabilities who require 

alternative means of communication for program information (e.g. Braille, large print, audiotape, American Sign Language, etc.), should contact the Agency 

(State or local) where they applied for benefits. Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through the Federal 

Relay Service at (800) 877-8339. Additionally, program information may be made available in languages other than English.  

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027) found online at: How to File a Complaint, 

and at any USDA office, or write a letter addressed to USDA and provide in the letter all of the information requested in the form. To request a copy of the com-

plaint form, call (866) 632-9992. Submit your completed form or letter to USDA by:  

1. mail: U.S. Department of Agriculture                                                       2. fax: (202) 690-7442;                                or          3. email: program.intake@usda.gov. 

                       Office of the Assistant Secretary for Civil Rights                                        

                       1400 Independence Avenue, SW  

                       Washington, D.C. 20250-9410;                                                                                                                  This institution is an equal opportunity provider.                                         

Contact information                                                  Fax: 336-691-6469 

 Anthony Mosley O#: 336-369-5029;  C#: 336-207-3102        anthony.mosley@guilfordchilddev.org  

 Danteja Greene O#: 336-369-5030;  C#: 336-864-1728         danteja.greene@guilfordchilddev.org  

 Nichelle LaRonde O#: 336-369-5031;  C#: 336-606-0203      nichelle.laronde@guilfordchilddev.org  

 Nancy Bartlett, CACFP Director  O#: 336-369-5039; C#: 336-486-1358  nancy.bartlett@guilfordchilddev.org  

Menu documenting requirements: (manuals write on menu/KidKare make menu comments) 

Meat/meat alt=must list the meat or meat alternate used. For example if you served lasagna, 

you would list ground beef/chicken/turkey or cheese as the meat/meat alt. Manuals, you would 

not write ‘lasagna’ on the meat line. 

Hot Dogs/Corn Dogs/Fish/Luncheon meat etc…: you must write the brand name, for example: Ball 

Park 100% Beef; State Fair Corn Dogs; Whole piece Perch; Hillshire Farms Sandwich Ham etc… 

Cheese= no imitation cheese slices/cheese food/processed cheese. Pimento cheese must be 

made with real cheese as first ingredient.  Cheese slices must be ‘real’ cheese, not imitation cheese 

food. Write brand name, for example-Kraft cheese, Palmetto Pimento cheese, etc… 

Bread/grains=all breads/grains claimed as WGR must have brand name/type on menus. For 

example, Sara Lee 100% ww slices; Thomas 100% WW English muffins; Mueller’s 100% ww mac-

aroni, etc… 

Snack mix, party mix, trail mix etc...write what is in it, for example-party mix (peanuts, popcorn, 

rye crackers, chex cereal); trail mix (raisins, pretzel sticks, dried cherries) etc… 

If you would rather, you can write a list of products served for the month and send that with menu 

instead of trying to write everything on your menu (manual) or make menu comments (KK).  

 

ALL homemade products served require a recipe to be sent. Once we have a recipe on file, you 

will not need to send it again.  If you make mac & cheese for lunch/dinner, your menu may look 

like this: (manual) Meat/meat alt kraft cheese (ROF)     (KK) Meat/meat alt cheese (comment Kraft) (ROF) 

                         Veg green peas                                           Veg green peas 

                         Veg/Fruit applesauce                                Veg/Fruit applesauce 

                    Bread/Grain GV 100% ww macaroni           Bread/Grain macaroni (comment GV 100% ww )                             
              Milk 1% milk                                                     Milk 1% milk 

IF you have already sent the recipe, you can write ROF (recipe on file) beside the cheese or the 

macaroni and we will know we already have your recipe. IF you have not already sent the recipe, 

then you will send it with your menu. 


