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Farm Wife and Family
The Perennial Potato

by Mrs. Richard C. Spence
Of all the vegetables our food markets offer, the potato

has long been and still is the favorite Food shoppers buy
enough potatoes to supply 5 to 6 medium potatoes each
week to every man, woman, and child in this country

For the money spent on
them, potatoes give a high
return in food value One
medium-size potato can sup-
ply As much as one-fifth of
the ascorbic acid (vitamin C)
recommended for inclusion
in diets every day; and
worthwhile amounts of thia-
mine and niacin (two impor-
tant B-vitamins) and of the
minerals iron, phosphorus,
and potassium

grapefruit. Fried potatoes
may be two to four times as
high in calories as the same
weight of boiled, baked, or
pressure-cooked potatoes.

-GOLDEN POTATOES
4 medium sized potatoes
3 tablespoons melted but-
ter or margarine
Vs cup crushed dry break-
fast cereal
Vs teaspoon salt

Persons who are reducing
in weight sometimes shun po-
tatoes because they believe
them to be high in calories
Actually, potatoes are no
higher in calories than many
foods, but added fat or gravy
can greatly increase the cal-
ories m the potatoes as serv-
ed For example, a potato of
medium size boiled, pres-
sure cooked, or baked—pro-
vide only about 100 calories,
approximately the same num-
ber as a large apple or
orange or half of a large

Boil potatoes in jackets
20 to 30 minutes or until al-
most done Peel Coat each
potato with melted fat and
roll in cereal mixed with
salt Place on greased baking
sheet and bake at 500 de-
grees (extremely hot oven) a-
bout 30 minutes. 4 servings

EGG-CHEESE-POTATO
CASSEROLE

1 cup thin white sauce
1 tablespoon minced

24-HOUR
SERVICE!

We get there fast if yon
have burner trouble. Well
adjust your burner for
economical operation
complete combustion.

GARBER
OIL CO.
105 Fodrvlew St

MOUNT JOY. PA.
Ph. OL 3-2021

parsley
2 cups sliced cooked
potatoes
1 cup shredded cheese
4 hard-cooked eggs, sliced
Soft breadcrumbs
Salt and pepper
Combine white Sauce and

parsley. Place alternate lay-
ers of potatoes, cheese, and
eggs in a greased baking
dish; sprinkle with salt and
pepper. Pour the white
sauce over the top. Sprinkle
with breadcrumbs. Bake in a
moderate oven (375 degrees)
15 to 20 minutes. 4 servings.

* ♦ •

POTATO AND MEAT
SCALLOP

% pound ground beef
1 teaspoon finely chopped
onion
IVz teaspoons salt
1 tablespoon butter or
margarine
1 tablespoon flour
IV2 cups milk
2 cups thinly sliced raw
potatoes
Brown the beef and onion

Add salt Melt the fat and
blend in flour Add the milk
and cook until thickened
stirring constantly Place al-
ternate layers of sliced pota-
toes, beef, and sauce in a
greased baking dish Cover
and bake in a moderate oven
(350 degrees) for 50 to. 60
minutes If desired, remove
cover and brown under broil-
er about 5 minutes 4 serv-
ings

Variation: Use 2 cups raw
ham in place of the beef Re-
duce salt to Vz teaspoon. It

ratrish !

■ WHEN YOU USE £

! Lan-Pro NOREEK! |
■ Effective, Economical, Easy fo Apply. Inquire at ■
J your local Farm Supply Store or Purchase Direct- £
■ ly from: *

■ Lancaster Products, Inc. £
■ 2425-A NEW HOLLAND PIKE. LANCASTER. PA. £.
■ Phone Leola OL 6-9045 *

FREE PARKING
Use Our Convenient

DRIVE-IN WINDOW
25 S. Queen Street—
Swan Parking Lot
Vine & S. Queen Sts.
Stoner Parking Lot
S. W. Corner Vine &

Queen Sts.

One-half block from
Penn Square on South
Queen Street Rear
of Main Bank.

is not necessary to brown the
ham.

* * «

POTATO PANCAKES
2 eggs, beaten
V* cup milk
2 cups grated, 1 ground, or
shredded raw potato
1 tablespoon grated onion
3 tablespoons flour
1 teaspoon salt
Pepper
Combine beaten eggs and

milk in mixing bowl. Grate,
gripd, or sherd potatoes and
add to egg-milk mixture as
soon as each cupfull is pre-
.pared. Use only pulp of pota-
to, not liquid. Add onion,
flour, salt and pepper. Mix
well. Drop the mixture by
tablespoonfuls onto a hot
lightly greased griddle or
fry pan. Stir the mixture be-
fore dropping each pancake.
Cook the cakes slowly until
they are well browned and
crisp on the bottom -Turn
and brown the other side. If
cooked too fast the pancakes
will scorch before they are
cooked through. imme-
diately as a meat accompani-

ment or with applesauce, or
apple butter. Makes -IVz doz-
en pancakes, about 3 inches
in diameter.

* *

POTATO GRIDDLE
SCONES -

1.1/3 cups sifted flour
1 teaspoon salt
2 teaspoons baking powder
2 tablespoons shortening
% cup cold seasoned mash-
ed potatoes
1 egg, beaten
2 to 4- tablespoons milk
Sift together the flour, salt,

and baking powder. Cut in
the shortening until the mix-
ture is granular Blend in
the potatoes. Combine egg
and 2 tablespoons milk, and
add to the flour-and-potato
mixture. Mix slightly. Add
more milk if needed to make
the dough hold . together.
Turn- onto a lightly floured
board and roll out to about
3/a inch in thickness Cut in.
to 2-inch squares Place on a
hot, very lightly greased
griddle or fry pan and cook
slowly, 7 or 8 minutes on
each side Turn .only once.

"TRY"
BUHRMAN'S

Mosi Modern & Convenient
PARKING DECK

Enter from GRANT ST.
Using either DUKE. OR

LIME STREETS
Next to Douglas Ho+el

and Western Auto Store
Norman A. Buhrman.
228 North Duke Street
“Try Our Bail Bond

, Service”

■A- I

Perhaps You Need
A Larger Home!

MORTGAGE LOANS

CURRENT DIVIDEND

Per Annum

Paid
on

Savings

ALL ACCOUNTS
INSURED TO $lO,OOO

IFIRST FEDERAL
havings andJsian

OF LANCASTIR

WOLGEMUTH
BROS., Inc.

FLORIN

"Serving Lancaster from Center Square since 1889”

MELLERSVILLE BRANCH 302 N, GEORGE ST.
Member Federal Denosit Insurance Corporation

Maximum Insurance $lO,OOO per depositor

25 K °rth Duke St'
tnTiln* Customer Parking in Rear

*4llll/ Phone EX 7-2818


