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* Thanks to Denise Chamberland Thibodeau for sharing the photo and recipe!
6 potatoes, peeled and cubed

6 slices bacon, cooked and crumbled

Y2 cup mayonnaise

3 Tbsp. Sweet Onion Aioli Sauce

1 Tbsp. Cheesy Bacon & Chive Seasoning
2 tsp. Sunset Seasoned Salt

Black pepper

1 green onion, sliced (optional)

In a saucepan, place potatoes in boiling
salted water, cover and cook until tender,
about 20 minutes. Drain and transfer

to bowl, add crumbled bacon. Mix
mayonnaise, Sweet Onion Aioli Sauce,
Cheesy Bacon & Chive Seasoning, Sunset
Seasoned Salt and black pepper; toss
over warm potatoes; add chopped green
onions.

Sweet Onion Aioli Sauce «Sunset Seasoned Salt

*Cheesy Bacon & Chive Seasoning




