Chipotle Potato Salad

1 to 2 pounds small red-skinned potatoes

About 1-teaspoon salt

2-eggs

4 cloves garlic (skins left on)

1-stalk celery (minced)

3-green onions (green and white parts diced)

1-chipotle en adobo sauce (see note at bottom)

1-tbsp fresh lime juice

1-cup mayonnaise

Scrub potatoes, leaving skins on, and cut into quarters or eighths, depending on size. Place in a large pan and cover with water. Add salt and bring to a boil. Cook 15 to 20 minutes or until fork tinder.

Cover eggs with water in a small pan and bring to a boil. Boil 1-minute, then cover pan, remove from heat and let stand 17 to 18 minutes. Peel eggs and dice.

Roast garlic while potatoes and eggs are cooking. Place in a small ovenproof dish and drizzle with a few drops of olive oil. Place in 350-degree oven and bake about 20 minutes, until cloves are soft. Remove from oven. When cool enough to handle, squeeze from skins.

Drain potatoes, cool slightly and place in a serving bowl. While the potatoes are still warm, add the chopped eggs, celery, and green onions.

Combine chipotle and lime juice in a small bowl and mash into puree with a fork. Add mayonnaise and garlic and mix well. Taste and add more lime juice if needed.

Pour dressing over potato salad and mix gently but thoroughly. Add salt to taste if needed. Cover and chill until ready to serve.

Note

Chipotles, smoked jalapenos , are available canned in adobo sauce in most supermarkets. Place the remainder of the can in a resealable plastic bag and freeze. Then you can break off a pepper whenever you need one.

