Potato Salad
8 cups cubed potatoes
8 hard boiled eggs
1 clove minced garlic 
1 cup diced celery

1 chopped green pepper 

1 cup diced onion
1½ cups mayonnaise
½ cup milk

3 tbls minced fresh parsley

1 tsp salt

1 tsp celery seed

¼ tsp pepper

¼ tsp paprika 

Hard cook eggs by putting them in a single layer in a pan and add water till there is an inch over eggs. Cover and quickly bring to a strong boil. Remove from heat and let eggs stand covered in the hot water for 20 minutes. Drain hot water and refill pot with cold water to cover eggs till cooled.

Put potatoes in a large pot and cover with water. Cover pot and bring to a boil over high heat. Reduce heat and simmer 12 to 15 minutes or till fork-tender. Drain potatoes and cool. Mix mayonnaise, milk, parsley, garlic, salt, celery seed and pepper in large bowl. Add cooled potatoes to mayonnaise mixture. Then mix in chopped eggs, celery, green pepper and onion. Sprinkle paprika on top and chill for several hours to blend flavors. You can add 2 cups cooked diced ham and 2 cups grated cheddar for a main dish summer salad.
