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Lauren’s German Potato Salad 
 
The dressing for the Fischers’ bacon-studded potato salad is unique: It starts as a roux, 
flour mixed with the drippings leftover from frying bacon, and builds into a thick, celery-
spiked sauce that coats the hot potatoes with flavor without making them gummy. I 
imagine the leftovers would be fantastic formed into patties, seared in a hot pan, and 
topped with a poached egg, for breakfast, but so far, leftovers haven’t been an option. 
 
It’s important that you add the hot dressing to hot potatoes – I sliced the potatoes next to 
the stove while the onions cooked. 
 
TIME: 20 minutes active time 
MAKES: 8 servings 
 
3 pounds small potatoes (I used firm white Yukon Golds) 
6 slices bacon 
2 tablespoons flour 
2 tablespoons sugar 
2 teaspoons salt 
3/4 teaspoon celery seed 
Freshly ground pepper, to taste 
3/4 cup finely chopped onion 
3/4 cup water 
1/3 cup white vinegar 
 
Place the potatoes in a large saucepan and fill with cold water to cover. Bring to a boil, 
then reduce to a simmer and cook until tender (15-30 minutes, depending on the size of 
your potatoes). 
 
In a large skillet, fry the bacon over medium heat until crisp. While the bacon cooks, mix 
the flour, sugar, salt, celery seed, and pepper together in a small bowl. 
 
Transfer the bacon to paper towels to drain. Add the onion to the bacon fat and cook, 
stirring, until the onions are tender and golden brown, about 7 minutes. Add the flour 
mixture to the onions, and cook, stirring, for a minute or two. Slowly add the water and 
vinegar, stirring constantly. Bring the sauce back to a bubble and cook, stirring, for 
another minute or so, until thick and creamy. 
 
Meanwhile, slice the potatoes, transfer to a mixing bowl, and crumble the bacon into the 
bowl. Add the warm dressing, and stir to coat all ingredients well. Season to taste with 
salt and pepper. Serve warm or at room temperature. 
 


