BACON-CHIVE POTATO SALAD
2 ½ lbs small red potatoes

½ C cooked bacon, broken into pieces

¼ C minced chives

¾ C Hellman’s mayo

¾ t ground mustard

½ t salt

¼ t pepper

Place potatoes in large saucepan and cover with cold water.  Bring to boil.  Reduce heat, cover and cook for 15-20 minutes or until tender.  Drain and cool.  Cut into wedges, place in serving bowl.  Add bacon and chives.  In a small bowl combine mayo, mustard, salt and pepper.  Combine with potatoes and serve warm or cold.
