Qua ntity Reci pes

Potato rccipcs for serving 50

Lgormaisc 1NMaine" Potatoes
2 ga”ons Maine potatoes
I cup c]ﬂoPPed onions
22 cups bacon fat or butter
) tablcspoons salt
2 teasPoon pepper
2 cup Pars]ey, choPPcd

Cut boiled Potatoes in Ya-inch cubes or in slices. Cook the onions in the Fat, until

soft, not brown, add the potatoes and seasonings, and cook until fat is absorbed and

potatoes thorough]g browned. SPrinHe the Parslcy ovcrjust before serving.

1Maine" Potato Puff
6 quarts mashed Maine potatoes
I quart milk
2 Pound butter
8 eggs
i/8 cup salt - i/2 teaspoon pepper
o quart clﬁeese, grated or
i/% cup Pars!ey ChoPPec] fine or 1 can Pimentos

Mash the Potatocs. Heat the milk and add the butter. Four slowly over the beaten
3on<s, add salt and pepper. Mix with potatoes, add cheese and fold in the beaten
whites of eggs. File in grcascd bai(ing dishes. Pake at 400° until well Pumc{:ed and

brownecl.



[Hashed Brown *Maine® Fotatocs

i5 Pouncls Maine Potatocs

2 tablespoons salt
2 cups salt Pork fat melted or other fat

Cl’]op the Potatoes adding salt. Heat the fatin !argc flat pans on toP of the stove.
Fut the Potatoes in and kcep turning until wc”~browncd, or bake in the oven. thn

brownccl, turn like an omelet.

"Maine” Potato Salad

10 Pouncls Mainc Potatoes
12 dozen eggs
12 cups cclery, ﬁnely choPPed
P2 cup Parslcg, clﬂoPPecl
2 largc peppers, Finclg choPPcd
3 bunches green onions, bottoms and 1,72 of tops
112 tab]cspoons 3e”ow mustard
12 tablesPoons sugar
Y2 quart mayonnaise
3 sma”jars cl—xoPPcd Pimentos
/2 quart sweet relish
% ounces salad olives, choPPed
4 tab!espoon Paprika
2 tablespoon salt
2 tablespoon pepper
i tab]cspoon garlic salt
% ounces choppcd thot" Picued cauliflower

Wasl‘r Potatoes, boi], then cool. Harcl boil eggs, cool, Peel, Fincly Cl’lOP. Fecl Potatoes,

cut into small Picces; add choPPcd eggs, seasonings. Mix well. Fo!cl in mayonnaise)
mustard. Add rest of ingredicnts, mixing, well.

Must be kept cold. FrePare carly s0 seasonings have time to blend flavors.



]:_vcrgdag Naine® Fotato 5a|ad

5 Pounc]s Potatocs
i Pound medium sized onions, choPPed
P2 cluart celerg, diced
/2 quart Frcnch clressing
I'2 quarts mayonnaise
2 cup Parslcy, cl—xoPPcd
i dozen boiled eggs, choppecl

Stcam Potatoes until tcnc]cr, cool and remove skin, c]ice, add onions and cclcry.

Marinate with French drcssing and set to chill. ACH the magonnaise, Pars!cg) eggs.

Sca"opcd “Maine" Potatoes
5 ga”ons sliced Maine potatoes
2 cup Hour
2 quarts hot milk
[ cups butter
) tablcspoons salt
| teasPoon pepper

Wash potatoes, pare and slice. Parboil a few minutes to remove the strong flavor.
Drain, Place in Iagcrs in baking pans, dredgc each lagcr with flour. T hen pour over the
hot milk, mixed with the butter, salt and pepper. (Cook in a slow oven, one and one-half

hours. KCCP covered until the Potatoes are cooked. Removc cover and let brown.



Dcluxc "Maine" Fotatocs

5 ga”ons sliced Maine Potatocs
is ga”ons white sauce
Va Pouncl onions grounc'
i/8 cup salt
2 cups crumbs

12 cup butter or substitute

FPour boi]ing water over the sliced potatoes. | et stand a few moments, then drain. Put
sliced Potatoes ina grcasecl baking pan in ]agcrs. Cover with white sauce (2 cups Fat,
2 cups 1qourJ [P tablespoons salt, 2 teasPoon pepper, 4 quarts hot mi”(, heated to
boi]ing Point) to which onion and salt have been added. (Cover with buttered crumbs

and bake until brown and the Potatocs are done. §50°~4~OO°F for i - 1 hours.

"Maine® Potatoes on the [alf Shell

50 potatoes (medium)
2 cups butter or substitute
7+ quart milk
) tablesPoons salt
| tcasPoon pepper
10 egg whites

Wasl‘r and scrub the Potatoes, bake. Wl’len baked, cut off the toP lengtl'lwise and
scoop out the inside. Mash, season, fold in the sthcﬂy beaten egg whites and refill the
shell. Brown in the oven at "rOO"F. Chcese, choppec‘ bccﬂ ham or chicken can be

mixed with the mashed Potatocs or Put in the center.



Farslcg Buttcrcd "Maine® Fotatocs
5 Poun&s Potatoes, Pared
2 cup salt
1A cups Parsley, choppecl
[ cups butter or substitute

Stcam the Potatocs. thn cookecl, add the sa]t, Pars]eg and butter. Shake to get

the Potatocs covered with the fat and Parsleg.

"Maine" Potato Croqucttcs
4 quar‘ts ricecl Potatocs
Vs Pound butter

23 teaspoon pepper- A teasPoon salt

9 egg yolks
Brcac] crumbs

Cook Potatocs in salted water, drain and rice. Aclcl the buttcr, pepper, salt and
beaten egg Boncs. ShaPe in cglindrical shaPes, diP in crumbs, egg batter and crumbs
again. 2 tablespoons of onions choPPcd fine may be added, and 1,78 cup of Pars]eg
choppecl Fine, if desired. Fry in decp fat 575"]: for 40 seconds.



