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GOOD RECIPES FOR MAINE
POTATOES

Compiled by Kathryn Briwa,
Extensmn Food %eua list
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To et emos food v lue from potatoes, boil
em n thejr Jackets an eatt as soon a?
e are. cooa otatoes ([)eee geﬁ
thin and put them Jn sa%te ? S0ak-

mg in water makes them lose tood value.

oolﬁjhem in a small amount of water uptil just
done.  Use the water In soups, gravies, and sauces.

Parsleyed Potatoes
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Iemon-butter and then sprinkled with chopped
parsley.

Roast Brown Potatoes
Parhoil . otatoes for 10 m nute then RPIC

¢ 13 [ Meat foast 4
§ﬁ£e oEI fuice ts)unng ttte%rtktt'ﬂ‘ C nppmgs
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Mashed Potatoes
6 medlum -Sized The hot c%olaed %otatoei

lgu% 0(?mnk or rou@:‘rasepog oI rglgi
ab espoons lfutter Jd t (? Iﬁ 8
é/hsp ons salt er, an s[e?s%nq and
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0r peas, creamed vegetables, or meats.
Mashed Potato Patties
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brown In a li or var|
masheg potatoes ¢ opped meat oreftgh or grate

cheese.
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Farm Style Fried Potatoes
Peel ﬂotatoes alnd slice tt‘nn For each 2CUBF

slice owatabes 00 rippin
ma] rvin gC an wit ? e?t%r g%pgmi?e
| % %ver an o(k t minu &
e water wil co aoes
E?m or Evn turn em Wi at) ?
urn eas nllons t0, taste a £5p00NS
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Scalloped Potatoes
ed|um SI ?nﬁtatoes IV teas oons Salt
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tabfespoons flour
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and md"i can be made into a wi te sauce first, If
esired the onions may be omi

Scalloped Liver and Potatoes
Rﬁund liver, sliced 1 qu gﬂo ?rtt thinly sliced

t and pepper mq minced

FFour 2 tablespoons “hacon fn {

ver and brown Ilgrtlgelsn|ﬁh%

bacaltfa deycr theIa

gr%ased a algw sy fl ?(Ie wa épep %
ﬂasrgrrbeoj e|v%r aygrm conpnu Il
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DB Ot b iy

Potato and Carrot Pudding

ol cup 8ra{ed raw % ?ggsv\%)ons baking

carr
1 rt raw 12 18aspoon cinnamon
ol frated ra easS%oon cloves

111/2 Bu Eog\éeasedgralsms %Zteasp o$n ? Med
cup nuts /2 cups flour
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Potato Pancakes
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ﬁ(rat (Ptatoes nd put immediatel Anto the
fo o o o o,
ooE LH]{ We 8 rowne da grlsp on bxmgs%aes
Potato-Hamburger Pie
2sm |I onions tag espoons {at
Smoaun arrré)l}%d beef tcau esgoaosrg)sne .
sonmg gshecei potatoes
Cogl%onlonéand carr eason beef an for
into 8 balls ace Inc sero aué
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mas;h%tf1 Vﬁ/dtgt%lgsns rFusﬁa\rf\r/?tlﬁ m|ﬂ<ve bake in a
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Tomato-Potato Salad

Combine, .in_amounts hat g| ast
?]Ia peda Igﬁgon%anatolgrenc(#wlcﬁressf)nogk,gseasoné[g 0

Cold Potato Salad

%t%f”ftg gr%t% %pped zgalrjﬁclgrinp ercq?agéa?t raw
FrenCh gressmg green pepp

Boil p Iatos |n t V!la%ke%s cooI and
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Jume from sweet. |ckles mayﬁ used for the
dress ng W& erved, a I| onnal
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Hot Potato Salad

Boil otatoes in Bhelr lackets. Peel. Cut u gp
onion, Of Taw cucumber o green pepper, or par
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ley to faste. AcﬁiWW hoi bacgn fat and Saolltta Vine-

S0n W pper. Somefimes (#
%eggeﬁr g(ndmd)s(e mn?fﬁ?(e)nasfgg dragg i S§ler\/

Cream of Onion and Potato SOUP
ol sscfalded milk 4 medium potatoes
aﬁaoaa Ve
{ espoons Hat aq[ andIO g

Boll otat rs a on|o etheru
til 1 en ig

WILlE saﬁ ve e% €s t ﬂ(?uthe (fwlte SalICe. s§aason

and’ pepper. Serve no

Fried Potatoes and Scrambled Eggs

hen fried potatoes are .almost  done, pour
beahe s mtg [he pan and scramb?e ﬁ\e

Iace ma %k%ﬁpo aqs ! ﬁf’%a O%Iuﬁm sh. M

ho e 0e c over wit
oreannT g;%)% a e unp eg&s are
one. This can aso one on fop of the“stove.
Mashed Potato Stuffln
8 cU s mas cups ¢ onjon
no atoes rte out) %cuBs CR BB gce ery
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L. Ve
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Peel and cook abﬁ(ut 1% medjum s. . Add

alt gep rm| pars|§ plgtatqﬁe haco
uni ¥n8 0y on| I ) dcoo
|rd MEI the mas ed potatoes.

Potato Dumplings
t P TSISREHOES ¢V dEremee oty

X all | |n redlens Shapéifto, balls us
tabMes OOFtI stgo n M ago Bl(éw\er g]egve
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easEonSﬁI dient t th Ia d
faCO%ABS t%? m%{teurleeqnﬁoef)(gte Ies, reolwnurﬂgﬂr
and brown in fat.

Potato Pl{ d ZE(?P ﬁ%k% n| steo(g1 of

10,
S 4 in s
g(\{ gﬂh% mix ure |nto gréased cus ar cu%g
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and hake in a moderate oven (350° F.) 30 min-
utes. Serves four,

c Id Baked French Frr]|es o
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CreaH]ed Potatpes
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e *
E;a%]ecaE % there dre 8%%? egeTa%Ies t0 F' ??s

Clam Casserole

2Cu scIamswnh 2 cups parbaile
(iluf salt poFk diced %[%éi{)gon sga? g

i Eajbie?%a n tat gaspoon pepper
el J%Cr'naf‘n“u't'&“o JE S oSt e
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Potato Yeast
4 medlum sized % E?blesgoons Talt

OgO aﬁJeS %}’I \?valt%r W
f gm?s{mllmg \2 teaspoon ginger
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morcl)th anqI s%%ng ﬁge ina Ed
E?t ﬁd% | dslaelnlo Iogv Wy hs(()et L(J)(l/rgn

28 i% 0 emamoeate
0 50 minutes.
Vegetable, Nut, and Potato Loaf

1 cup cooked carrots or
% cﬁgrychépp(e?d nut % tete%@%%ﬁgsﬁlﬁtg ika d

§ %RS mashedT gotatoes onion

S i SR

F ) oven.  Serve

N rna g the tomato sauce, use tomatoes in
place of milk I a white salice fecipe.

Delmonico Potatoes
medium ﬁJot toes thin

é’e fi
8?8%3 dnﬁ Ite, sauce

s&er
er 0 gratea Cpees hpo

ese
oledls |n|s Wlt eseon
ver an bakel modera
tes un pogatoes ar one
cover an rown op erve hot.

As they are

2lis of thin ihite-uce.
Ep boi mg rrange a\ﬁ\yer R%I 4}
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Potato Pe%
3 cuPs of warm mashed 1/ 6 te ep&on pepper

Elﬁofas oonsag /0 P er]

ab es;?oons our

C?mbme In red ents nd |xwf] D|V|de th
m| ure |nto h|r S0 i

art can he ea f 0 ‘ed WI mso

% smoarﬂ about " h%gﬁ
es%p)enst')”"n%‘? B 2 P e fa ““
|tt|% { 600 untl rown gerve p|p|ng ot

Potato Cand

gual arts fsoft otatoes an
owéére sudar., Adc Vanill rﬁm gndq
FR ?extra — taspﬁ)ns 0 v
eamonds xtrac kms g
more sugar| necessary. Ad ra|5|

%000&8 &henH]t eats d%e \Jé anane n dr%m

Fho s, ut 5% ! Lterht mests ae
very good In this candy.

O'Brion Potatoes
3cu% s fried potato 1 Jsar ﬂ|m1entos cut in

Fmgiy cRopped parsley

}\; ICe qnion
tab espoons butter
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onlon n buit inutes, add pimiento
R%g;ﬁh OEO e\)épr|%?§edpor[]#)eﬁarsﬁe(§llr umf Wél

French Fried Potatoes
BIWasréémE ?are Pa?t]t%hotreslgc#%gl hth Ie
?JP del_‘(}ae\y rown and am o
qush &?mip rature
rgé%na?nm?e po Crs and ro\%?]In er
R asket In t|on Jam drain on %r%w

g h
andq%g £o eteop ?ubes Shape potatoes in cubes

Hashed Brown Potatoes

f|[\elg diced % cup.milk

f(f potatoes  Seasonings
3ta espoons tlour 3 tablespoons hacon fat
Put ) otat sm abowl ad%f‘o(us[eand mHk Sea-

son Wo ﬂa gnf peppe d; gra\f_ ?Hlon
Ul Hedt 2 ors g er gacon at |
?aﬁ}one‘(yu '”r%rP %:Z‘ﬂ)ea% um| um 1 |%F] |6r]|odr?

etfe
pan) fum potatoes |n {at packlng them
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with asQatuIa n&to a lar é%e roaj(nd cakT and mov-

In rom Side to S ofatoes
%IP ook over medium hea? uR own &né
crust rn out otatqe onto

manm esg i o acon

|de 0es back Into on |n
|n row ac |n ed esr

kmg gan a he W |Ie urn ou onto

Serve piping hot.

Oven-Fried Potatoes
Was ﬁgaire dcut pot 0es |n elgBths
Wlse [
i P T 7%eaeibake e
ﬂ F)HPE [Vt - Bacon far % e toed
m%lace of nutter.
Lyonnaise Potatoes

2 E%Pét ek siedor 1 Syt ion. ey

Salt and pepper choppee
Cogk OnIOR In ﬁutte 5 minutes. LP&?%l

e Wik, Sk SnC 6ot S (L vl
Bglown undﬁ[nea ;Péa( !ipu)fré onoIey |tP|3e

er Sprm e with |ne|y choppe pars
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