
 

Light Baked Potato Salad 

 

 
 

Ingredients: 

• 1 1/2 lb red potatoes 

• 1 c non-fat plain yogurt 

• 1/3 c onion, minced 

• 1/2 c reduced-fat cheddar cheese, shredded 

• 1/4 c chives, sliced 

• 3 T bacon crumbles or bits 

• 1/4 t salt 

• Pepper to taste 

 

Instructions: 

1. Place potatoes in microwave-safe dish. Cover dish.  

2. Microwave on high 10-12 minutes. Carefully remove dish with oven mitts and release steam cautiously away from self. 

3. Let potatoes cool. 

4. Cut potatoes into bite-size pieces and place in a large bowl.  

5. Combine potatoes with remaining ingredients.  

6. Refrigerate 1 hour or longer. 

 

Makes 10 servings. 
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