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Michigan potatoes regaining market position

Michigan's potato industry has been
growing the past {ew years — 30 much
20 that it is no longer the 11th largest
potato producing state in the nation.

Recently federal

ings just trall Colorado's 59,300 acres
and Callfornia‘s $8,800,

Of Michigan's 53,000 acres, 12,000
were planted In summer potatoes, &
figure only by Virginla. Last

show that Michigan has moved up In
the rankings and is lsted as No, 9.
“This year 58,000 acres in

year Michigan ranked No. $ in produc-
tlon of summer potsloes, with 2.183-
million  hund, ust behind

have becn planted En potatoes,” sald
Roy H. Kaschyk, executlve director of
the Michigan Potato Industry Commia-
sion In Lansing. "That's quite & jump.
Not too many ycars ago there were
only about 37,500 acrea of potatoes in
Miehlgan,”

“That low point was about one-tenth
the acreage of Michigan's record year,
1885, when 374,000 acres were planted,
Around the turn of the century Michi-
gan was one of the leadlng three or
four states in acreage and production
year after year and some years was
ranked No. 2 in th

ghts, §
Texas' 2.232-million hund,

EACH ONE of the segments of the
Michigan potato industry has been a
pméllvn factor In its revival, Kaschyk
sal

Each one of the segments of the
Michigan potato 4ndustry has been &
posltive factor In its revival, Kaschyk
said. Each nl:oeontrlhn}u members to

Callfornia was the leader, with 2.56-
million hundredwelghts,
MICHIGAN'S ACREAGE In ”K:!‘;-

the C: are noml-
ated by growers and are appolnted by
the governor, with 8 maximum term of
service of six years, thus creating a
of new [deas and

mer polatoes haa been |
chyk aafd, because growers are able to
produce such a high-quality potato and
the demand for these new, tender dell-
cacles is strong each summer,

Bay County [a the leading producer
of summer potatoes, while slzeable

m@n perspeciives among the Jeader-

p.

As the Michigan potato industry con-
tinues to expand, it plays an important
role I atate and Jocal economies, Kas-
chyk sal

production also comes from
County. Montcalm 1s tha largest pota-
to-growing county [n the state. Other

DURING THE Depreasion, Michigan
was still producing about as many po-
tatoes annually as a third of a century
eartler, on roughly the same zmount of
acreage,

But after World War II the state's
potato industry went into a decline,
failing to stay vp to date as other states
became more aggressive In thelr pota-
to production and marketlng.

Gradually, however, Kaschyk sald,
leaders In the Michigan industry real-
izcd they were losing thelr markets and
recognized the need for a more pro-

* gressive approach,

This attitude led to the creation of
the Michigan Potato Industry Commis-
sion in 1970, funded by growers and
shippers to promote Michigan potatoes
and support rescarch to improve pro-
ductivity and quality.

The research investment of the Com-
tmission has pald rich dlvldends, he re-
ports. In 1982 the average yleld ll;
Michi o

areas, besides Bay Coun-
ty, Include Presque Isle, and Alpena
Countles, and Antsrim and Otsego Coun-
ties, all in the Lower Peninsula; Mon-
toe County, and Allegan County In the
southiern pert of the state; and scat-
tered pockets in the Uppar Penlnauvln,
primarily in the western half.

Mest of Michigan's production of
sced potatoes comes from the Upper
Penlnsula and the northern Lower Pea-
Insula.

The sced-potato Industry s one of
Michigan's strengths, Kaschyk sald, but
there is also an expanding processing
sector, There arc slx potato-chip com-
panles in the state as well as three
firms that make french fries and as-
soried other potato specialties.

About 28,000 acres are devoted to
potatoes grown for consumers in the
fresh market, while about 18,000 acres
go for french fries, about 5,000 acres
for sced potatocs, and about 15,000
acres for chips,

Chipplng potatoes go not only to the

was 260

’ potatoes per acre, twice
what the typical yield was in the 1950s.

THE MICHIGAN potato crop in
1882 totaled 1,28-blllion pounds. Last
year, with slightly less favorable grow-
Ing weather, productlon fell slightly to
Jjust over 1.20 billion pounds.

But that's atill more than onc-half
the production of 1904, Michigan's
record year, and the flgure was
achieved on about one-slxth the potato
acreage of the early 1900s.

‘The more than 1.20-biltlon pounds in
cach of the last two years have vaulted
Mlchlgan ahead of such well-known po-
tato states as Minnesota and New
York, which had previously ranked No.
9 and No. 10 respectively In production.

Michlgan now holds the No. § spot
both In production and acreage. In the
latter category It might move even
higher, Kaschyk polnted out, alnce thls

, year Michlgan’s 58,000 acres of plant-

F costs are at
about $1,200 per acre, mostly in sup-
plies purchased Iocally, such as equip-
ment, pest controls and fertilizers. As
much as $70 mitllon Is pumped into the
local economies in potato regions cach
year, and this money is turned over
several times by the suppllers, through
wages and taxes they pay as well a3
their own expanditures In dolng busi.
ness. .

CAJUN SMOKED FISH 'N' TATERS
4 large Michigan baking potatoes
{nbout 10 ounces each)

% cup coarsely chopped mushrooms

% cup minced celery

2 thap. each minced green pepper sud
onlon

& thep. melted hatter or margarine

¥% eup kalf and balf or mllk

4 cup shredded Cheddar cheese

2 cops flaked smoked fish (salton,
tront, or whatever is avallabie)*

Salt and cayenne pepper, to taste
Papriks, for garnish

Wash potatoes, plerce skin and bake
In 400 degree oven 50 to 60 minutes,

potatoes In balf Jengthwise; scoop out
pulp leaving enough to make a sturdy

ell, pulp with [
tablespoons bulter and the balfl and
half until fluffy, Stir In vegetables and
cheese. Fold in fish. Season with salt
and cayenne, Spoon mixture into potato
shells. Place on baking sheet; baka in
preheated 350 degree oven 10 minutes
or until tops are Lightly browned. Dust
with paprika. (Makes 8 stuffed potato
halves.)

" *Note:- One 15%-0z. can salmon,
dralned, or other canned or cooked fish
can be substituted for the smoked flish.
Scason with a dash of liquid smoke,

egx
3 tablespoons sliced green onfons
2 tablespooas chopped parsiey
2 tablespoon fennel seeds

pepper
2to 3 ounces sharp cheddar cheese, cat
Into 18%-1n cubes

Vegetable oil for deep frylng

In bowt combine all ingredients ex-
cept cheese and ofl. Mlx (o blend thor-
oughly. Cover and chill 1 hour. Form a
gencrous 1% tablespoons of the potato
mixture around one of the cheese
cubes, Repeat with remalnlng potato
mixture and cheese cubes. Chill 1 hour.
In heavy 2 quart saucepan heat 2 inch-
es of oll to 390 degrees. Deep fry potato
balls o few at time to malntain tem-
perature just until Iightly browned and
crisp, about 2 minules. Drain wi
slotted spoon. Serve hot. Makes 18
balls. (6-8 appetizer servings)

Note: Cooked potato balla may be
reheated on baking sheet in 375-degree
oven until crisp and heated through,
about 10 minutes.

CAROL'S POTATO CUT-OUTS
3 medlum Michigan potatoes
1tap, salt
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DUBROVNIK BAKERY AND COFFEE SHOP
o o

- & Lrcts tasta of Old Ewvepe
LOCATED IN DRAKESHIRE SHOPPING PLAZA
DRAKE RD. & GRAND RIVER AVE. « FARMINGTON

European Breads » Tortes « Strudel » Cookies
Nut Rolls « Puff Pastrles « Plas » Cakes
BAKED GOODS FRESH DAILY - NO PRESERVATIVES

HOMEMADE BOUP AND BANDWICH
ILABLE mozfg'mmm BPECIAL

16% DISCOUNT FOR ONE (1) SOUP AND
INT ON ANY BAK&%:EOODS PURCHASE

THIS OFFER EXPIRES 3.-3-88

TRY OUR BREAD - YOU'LL LOVE ITI |
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©Open 8 am-8 pm Tues. 1hry Bat., Sunday 5 am-1
For Carry Culs o Special Orders Call 471-07:

slx plants, but to chip meou-  until tender. In sklllet saute mush.
f the eastern Unit-  pooms, celery, pepper, and onlons In 2
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1 tap, paprika

Y% tap, pepper

12 mediam moshrooms, halved
Radishes

Bolllog water

‘Vegetable oll for deep frylng
1 tap. onlon salt

Steak Tartare®

Watercress wprigs

Slice potatocs % Inch thick. With
small cookle cutters, cut centers out of
potato slices, (Both the cut-outs and the
“frames” will be used) In 3 quart
saucepan cover potato pleces with boll-
Ing water. Stir in salt. Cover and cook
about three minutes, just until potatoes
are barely tender. Drain Immedlately
In strainer or colander..In heavy deep
saucepan heat 3 Inches ol? to 375 de-
grees. Add a portlon of the potato plec-
es (do not overcrowd). Fry untl!
hrowned, s g once or twice, about
5 minutes, Draln on paper toweling.
Keep warm. Repeat with remalning
potato pleces with seasonlng mixture,
Place Steak Tartare In serving dish.
Serve with hot potato plcces and mush.
reems. Garplsh with watercress and
radishes. Serve Immedlately. (8 appet-
lzer servings)

*STEAK TARTARE
11b, lean steak, ground twice
% cap floely chopped onion
3 thsp. dralned capery
1 tsp, salt
' tap, pepper
1 egg yolk in batf-shell

Lightly mix all Ingredients except
egg yolk. Form into moXd, Make inden-
tahlllu!n in top; set In egg yolk in half-
shell.

ANOTHER FAVORITE POTATO
ALAD

1% Ibs. (4 to 5 medium) Michlgan pota.
toen scrubbed

3 bard cooked cggs, shelled and
chopped

1% cups sliced celery

¥ cup sour cream

3 tbap, white vinegar

1 tbap. prepared mustard

45 tap. pepper

Salt 1o taste

Balter lettuce

Paprika

Place potatoes In Dutch oven or
large sauccpan with tight fitting id.
Add 1 to 2 inchey bolling water, Cover
tightly and cook over high heat 30 to 40
minutes until potatoes are tender when
plerced with fork. Draln, cool, and pecl,
Cut potatoes in ¥ Inch cubes. Place In
large bowl with eggs, celery, onlons,
and parsley. In small bowl whisk to-
gether mayonnalse, sour cream, vine-
gar, mustard, and pepper. Toss gently
with potato mixture, Mix In salt; cover
and chill, To serve, line ndlvidual dish.
ey with Jelluce. Fill with polato mix.
ture. Dust with paprika.

To vary add one or twa of the follow-
ing before tossing with dressing:

1tsp, dill weed
% cup halved cherry lomatoes

% cup shredded carrols

Y% cup crumbled crisp bacon

Y% cup sliced green olives

% cup sbredded sharp Cheddar cheese
% cap aliced radishes

% cup green or red pepper

% cop crombled bloe cheese

% cup chopped cucumber

Y cup chopped dill plckles

Beef ar Chicken

Delicious meal to satisfy a hearty appurites
Only *2.25 for 3 (Rog."2.55)

SCOTTISH BAKE HOUSE '
Blrmingham - Redfor
300 Hamtiton Rd. 25588 F1re Mlle Rd.
5 532-1181

Pasties?
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Tuesday & Wednesday 2
This Week’s Speciall K
Shepherd Pies. . . , . 4for *1%
SPECIAL

6 Pasties & 6 Assorted Pastrias
NOW '6.00 Reg. *6.60
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