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Jim's Macaroni Salad

/ngrea’ien*s

/ Ipouna/ elbow macaroni (medium or small sized noodles)
I/? /arge white onion - diced small
L stalks ce/ery - diced small
I/L cup Ipimen*o - diced small
/ cup mayonnaise
I/L cup sour cream
2 ths. white vinegar
2 tbs. D_i/'on mustard
/ 7lep. onion Iuowder (or gmnu/mteo/ onion)
/ 7‘5/9. granu/mted sugar (may use granu/a+ea’ sugar substitute)
I/? fslo. salt
I/2 7len. grouno/ black pepper
I/ 7len. whole ce/ery seed

Instructions

|) Pre-cook elbow macaroni to al dente firmness. Drain Pas*a and rinse under cool water
and set aside.

2.) In a small bow! combine mayo, sour cream, vinegar, mustard, sugar and spices, and blend
*o‘qeﬂyer until smooth and creamy. Set aside.

3)Ina /arge bowl combine Pas*a, vege*ab/es, and a/ressing. Mix *ogeﬂwer until fu//_(/ coated.
Transter to bowl with a lid and refrigermte for up to 2l hours for maximum flavor.

L) Serve chilled and ery'o_cj./

Prefz Time: 10 minutes ~ Cook Time: 20 minutes ~ Total Time: 30 minufes
Creation Date: Au_gus* 20,2023
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