Maytag blue cheese potato salad

2 tbs plus ½ tsp kosher salt

3 lbs fingerling taters, or sub redskins

2/3 cup sour cream

2/3 cup mayo

1/3 lbs maytag blue cheese, crumbled

1/3 cup finely chopped chives

2 tsp freshly ground black pepper

Put 2 quarts of cold water in a large pot with 2 tbs of the salt.  Cut unpeeled taters into ½ inch coins.  Put taters in cold water, bring to a boil.  Turn off heat, cover with a lid and let sit for 10-15-20 mins until fork tender.  When taters are done drain and rinse with cold water and then put on a cookie sheet and toss into the fridge to cool them down.  

In medium mixing bowl combine sour cream, mayo, blue cheese, chives, remaining ½ tsp of salt and the pepper.  Mix to combine.  

When taters are fully cooled, add to the dressing and toss to coat.  

Makes about 10-12 servings.  

