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Michigan potatoes will star in these recipes

Michigan's potato industry has been
growing the past few years — so much
so that it is now the ninth largest pota-
to-producing state In the natlon.

In 1984, 58,000 acres in Michigan
were planted In potatocs, according to
Roy H. Kaschyk, exccutive director of
the Michigan Potato Industry Commis-
slon in Lansing.

Michlgan's record year was 1895,
when 374,000 acres were planted.
Around the turn of the century Michi-
gan was onc of the leading three or
four states In acreage and production
year after year and some years was
ranked No. 2 In those categorles.

R DURING THE Depression, Michigan
was still producing about as many po-
tatees annually as a third of a century
earlier, on roughly the same amount of
acreage.

But after World War II the state’s
potato industry went into a decline,
failing to stay up to date as other states
became more aggressive In their pota-
to productlon and marketing.

Gradually, however, leaders In the
Michigan industry reallzed they were
losing thedr markets and recognized the
need for a more progressive approach.

This attltude led to the creation of
the Michigan Potato Indusiry Commls-
clon in 1970 to promote Michigan pota-
toes and support research to improve
productivity and quallty.

The research investment of the Com-
misslon has paid dividends,

THE MICHIGAN potate crop In
1982 tolaled 1.28 billion pounds. In
1983, with slightly less favorable grow-
ing weather, productton fell slightly to
just over 1.20 billlon pounds.

But that's still more than one-half
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potatoes in half lengthwlsc; scoop out
pulp leaving cnough to make a sturdy
shell. Mash pulp with remaining 4
tablespoons butter and the half and
half until fluffy. Stir in vegetables and
cheese, Fold in flsh, Scason with salt
and cayenne. Spoon mixture into potato
shells, Place on baking sheet; bake In
preheated 350 degree oven 10 minutes
or untll tops are Hghtly browned. Dust
with paprika. (Makes 8 stuffed potato
halves.}

*Note: One 15%-o0z. can salmon,
draincd, er ather canned or cooked fIsh
can be substltuted for the smoked flsh.
Season with a dash of llquld smoke.

CRISPY POTATO BALLS
2 cups unscnsancd mashed Michlgan
potatoes {1 paund}
1egg
3 tablespoons slleed green anions
2 tahlespoans chopped parsicy
2 tablespoon fenocl sceds
1 tenspoon salt
V4 tenspoon pepper
2 to 3 ounces sharp cheddar cheese, cut
into 18%-1n cubes
Vegetable oll for deep frylng

In bow! combinc ali Ingredlents ex-
cept cheese and oil. Mix to blend thor-
oughly. Cover and chill 1 hour. Form 2
genarous 1% tablespoons of the potato
mixture around one of the cheese
cubes. Repeat with remaining potato
mixture and cheese cubes, Chill 3 hour.
In heavy 2 quart saucepan heat 2 Inch-
s of ol) to 390 degrees, Deep [ry potato
balls a few at time 1o maintaln tem-
perature fust unti} lightly browned and
crisp, about 2 minutes. Draln with
slotted spoon. Serve hot. Makes 18
balls. (6-8 appetizer servings)

Note: Cooked potato balls 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 dichignn potatecs
1tap.salt *
1 tsp. paprikn
Ya tsp. pepper
12 medium mushrooms, halved
Radlstes
Bolllag water
Vegetahle off for deep frying
1 tsp. onfon salt
Steak Tartare®
‘Watercress sprigs

Slice potatoes % 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 potalo pieces with boil-
Ing water. Stlr Jn salt, Cover and cook
about three minutes, just untll potatocs
are barely tender. Draln Immedlately
In strainer or colandes. In heavy deep
saucepan heat 3 Inches ofl to 375 de-
grees. Add a portlon of the potato picc-
es (do not overcrowd). Fry untll
trowned, stirring once or twice, about
§ minutes. Draln on paper toweling.
Keep warm. Repeat with remalning
potate picces with seasonlng mixture.
Place Steak Tartare in serving dish.
Serve with hot potato pleces and mush-
rooms. Garnish with watercress and
radishes. Serve Immedlately. (8 appet-
lzer servings)

*STEAK TARTARE
1 1b. lenn stenk, ground twice
4% cup finely chopped onion
3 thep. dralned capers

1 tsp. salt

Va tsp. pepper
1 egg yolk in bolf-shelt

Lightly mix all Ingredlents except
egg yolk. Form into mold. Make inden-
tatlon in 1op; sct in egg yolk in half-
shell. :

ANOTHER FAVORITE
POTATQ SALAD
1% 1bs. (4 105 medium) Mlchigan patn-
tocs scrubbed
3 bord cooked cggs, shelled and
chapped
1% cups sliced celery
5 cup sour cream
3 thsp. white vinegar
1 thsp. prepared mustard

% tsp. pepper
Salt to taste
Butter lettuce
Paprika .
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Place potatees In Dutch oven or
large sauccpan with tight fltting lld.
Add 1 to 2 inches bolilng water. Cover
tightly and cook over high heat 30 to 40
minutes untl! potatoes are tender wwhen
plerced with fork, Draln, coo), and peel.
Cut potatocs In ¥ Inch cubes. Place In
large bowl with eggs, celery, onlons,
and parsley. In small bowl whisk to-
gether mayonnaise, sour cream, vine-
gar, mustard, and pepper. Toss gently
with potato mixture. Mix in salt; cover
and chill, To serve, line individuat dish-
es with tettuce. Fill with potato milx-
ture. Dust with paprika.

ing before tossing with dressing:

1 tsp. dill weed

% cup balved cherry tomatoes
% cup shredded carrots

Y4 cup crumbled crisp bncon
4 cup siiced green olives

14 cup sliced radishes

% cup green or red pepper
Vs cup crumbled blue cheese
% cup chopped cucumber

V4 cup chopped dill pickles
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To vargadd one or twn of the follow-

3 cup shredded sharp Cheddar cheese :

the p of 1904,
record year, and the flgure was
achleved on about one-sixth the patato
acreage of the early 1900s.

CAJUN SMOKED

FISH 'N' TATERS
4 large Michigan baking potatoes
(about 10 ounces each)
% cup coarsely chopped mushrooms
% cup minced celery
2 tbsp. each minced green pepper nnd
anlon
6 thsp, melted batter or margarine
4 cup half and half or mllk
¥4 cup shredded Cheddar cheese
2 cups flaked smoked fish (salmon,
trout, or whatever is avallable)®
Jalt and cayenne pepper, to taste
I;‘aprllm. for garnish

' Wash potatoes, pierce skin and bake
in 400 degree oven 50 to 80 minutes,
until tender. In skillel saute mush-
rooms, celery, pepper, and ontons in 2
tablespoons of the hutter. Cut cooked

Bag a
brownie
for lunch

Surprise the brown-baggers in your
famlly by tucking in a special dessert
. . . Walnut Brownie Cupcakes.

Made with chocolate and walnuts,
these cupcakes travel well to school or
work when left plain or sprinkled lght-
1y with pawdered sugat.,

WALNUT BROWNIE CUPCAKES
2 1-0z. squares unsweetened chocotate
1% cups all-purpose flour
2 tsp, baking powder
Y tsp. salt
4 cup butter or margarine, softened
1% cups graoulated sugar
2eggs
1 tsp. vanilla
¥ cop milk
% cup chopped walouts

Melt chocolate over hot water; cool.
&t four with baking powder and salt.
Cream butter with sugar until Light and
flufiy. Beat in cggs, one at a time. Mix
in vanilla and chocolate, Blend {n flour
mixture alternalely with milk. Stir In
walnuts, Spoon batter Into 2%-inch
fauffin pans lined with paper cupcake
Jiners, filling about % full. Bake at 375
degrecs for 20 to 25 minutes or just un-
411 cake tops spring back when touched
lightly. Cool on wire racks. Makes
pbout 18 cupeakes. If desired, frost
with a chocolate buttercream frosting
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