The Great Potato - 

Some foods bring back memories of childhood or of particularly good times in our lives. Often we forget about these foods until something stirs the memory. Last weekend my husband asked if I knew how to make potato cakes. He had fond memories of the ones that his mother made when he was a child. Actually I had pretty fond memories of them myself. My grandmother made them and they were wonderful.

However, I had never tried to make them myself. I haven’t thought about them in years. So, I asked my sister-in-law, Nell if she knew the recipe. Between the two of us, we reconstructed the recipes that her mother and my grandmother probably used. It would have been much easier to simply look it up on the internet, but that wouldn’t have been nearly as much fun as my trial and error method.

Potatoes can be used for many things other than just potato cakes. No matter what method of cooking you choose, there are recipes for it that involve the potato. It can be boiled, fried, roasted, baked, skewered, mashed and almost anything else that you can think of.

Here are some easy and favorite potato recipes for you to try. Some of these recipes come from a cookbook that I got in 1973! The recipes are still delicious today. There are many varieties of potatoes; these recipes are great with any variety that you prefer.

Keep in mind that if a potato is eaten without additives, it is a low fat, low calorie food. It has only about 100 calories per serving and provides 1/3 of the vitamin C that you need each day. It is also a source of vitamin B-1, niacin and iron.  

MASHED POTATO CAKE

2 Cups Seasoned Mashed Potatoes

1/4 Cup Flour
1 Egg, slightly beaten
1 Tbsp Chopped Onion
1 Tsp Chopped Parsley
Oil For Frying

Combine potatoes, egg, onion, flour and parsley. Shape into round cakes about 3/4-inch thick. Brown cakes on both sides in hot oil.

Alternately you can also add bacon bits, cheese, chopped green pepper or anything else that you like.
Potato-Stuffed Mushrooms

1 lb Large Mushrooms

3/4 Cup Mashed Potatoes (prepared as you normally do) (not instant)

1/4 Cup Low-fat Cottage Cheese

2 Tbsp Dry Onion Soup Mix

1/2 Tsp Margarine

Wash mushrooms, carefully removing stems. Set aside caps. Chop stems.

Combine chopped stems with remaining ingredients, except margarine. Spoon into mushroom caps. 

With margarine, grease bottom of jelly-roll pan (or spray with non-stick oil). Arrange mushrooms on pan.

Bake at 375 degrees for 10-15 minutes or until hot and bubbly. Serve immediately. 

Alternate: You can sprinkle with grated cheese of your choice before baking.

Potato Cream Cheese Casserole

3 Medium Potatoes, cooked & mashed 

1 4-oz Package Cream Cheese

1 Egg, lightly beaten


2 Tbsp Onion, chopped

1 Tbsp Parsley, chopped

Combine mashed potatoes and cheese, beating until well blended. Stir in egg, onion and parsley.

Spoon into well-greased 1-quart casserole dish. Sprinkle with paprika. Bake at 400 degrees for 30 minutes or until heated through.

Yogurt Potato Salad

1 Cup Plain Yogurt

2 Tsp Mustard

2 Tsp Horseradish

2 Cups Potatoes, cooked & cubed

1/2 Cup Celery, sliced

1 Medium Cucumber, sliced

1/4 Cup Onion, sliced

1 Tbsp Chives, chopped

In a large bowl, combine yogurt, mustard and horseradish. Add remaining ingredients; toss to mix well. Refrigerate to chill.

Did you know?
“Today potatoes are grown in all 50 states of the USA and in about 125 countries throughout the world.

The sweet potato belongs in the same family as morning glories while the white potato belongs to the same group as tomatoes, tobacco, chili pepper, eggplant and the petunia.

The potato is about 80% water and 20% solids.

An 8-ounce baked or boiled potato has only about 100 calories.

The average American eats about 124 pounds of potatoes per year while Germans eat about twice as much.

In 1974, an Englishman named Eric Jenkins grew 370 pounds of potatoes from one plant.

Thomas Jefferson gets the credit for introducing "french fries" to America when he served them at a White House dinner.

According to the Guinness Book of World Records, the largest potato grown was 7 pounds 1 ounce by J. East (1953) and J. Busby (1982) of Great Britain.”

(http://www.ida.net/users/potatoexpo/pages/facts.html) 

