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P OTATO POSSIBILITIES 

The potato, as truly as bread, may be called a "Staff of Life", It 

furnishes fuel for the body . It gives mineral salts which help to keep the 
blood in good condition. It is easily digested. 

It is a good food all the time-but it is an especially g")()d war time 
food for Americans, ~because the use of the pot';lto means the saving of 
other foods which can be more easily shipped to OUf own troops and our 

Allies. 

Since all families have potatoes "boiled, baked, mashed and fried", 
such recipes are not included in this pamphlet. The recipes given here 

are suggested as more unusual ways of preparation . 
Use potatoes extensively ! 

POTATO CORN DREAD 
MlLllhed potatoes, 1 % cup" (put through Sweet milk 1 eup 

potato rIcer, measure I!ghtly, do not Syrup (or boney) 1 tablupoo.
pack) Baking powder, , teas poons 

Cornmeal, 1 cup EJ;:"g", 1 
Salt, 1 level teaspoon Fat, melted, 1 tablespoon 

Beat egg sl!ghtly. Add mnk, mashed potnton and ~yrup. Sift together the 
hakln g powder. cornmeal and salt. Add liquids gradually 10 dry Ingredients. Add 
m el ted tat. Bake In a moderate oven abou t 25 minutes. 
Yield : One loaf, 8N x 5H 

• 

I 'OTATO CORN"~IEAL ROLLS 

Mashed potato(!ll, 1 cup Milk, 2 tablespoona 
Cornmeal, 1 cup Fat. 2 tablespoons 
Barley Hour, 'n cup Egg, 1 
Baking powder, , teaspoon B Salt, 1 teaspoon 

Sift together the. 1I0ur. cornmeal, baking powder and salt. To the beaten egg
add milk and mashed potatoes. Cu t tat Into dry Ingredients, add liquid" gradually.
Shape into roUs. Bake In II. h o t oven 12 to "15 minutes. 

Yield; 12 rona. 
P OTATO SPOON DREAD 

Mashed potatoes. % cup Eggs, 2 
Cornmeal. '%. cup Milk, '%. cup 
\Vater, 1'/0 cups Salt, 2 teaspoons 
Fat, 1 tab1espoon 

IIlix the cornmeal, salt. w a ter and tat and boll 5 minutes. Beat eggs s nghtly.
add milk and mashed potlLloeB. Combine with mUBh mixture. Beat well and bake 
In a greased b aking dish (or 'I) minutes In a "low o\'en. Serve from the same dish 
with a spoon.

Yield: 8 "ervlngs. 
POTATO STEA~J ED DREAD 

Mashed potatoes, 2 CUPR Soda. % t easpoon 
Barley Hour, 1 CUP Bakin g powd..,r, 1 teaspoon
Cornmeal, 1 cup Salt, 1 tea~poon 
'Vater or milk, '%. cup .Molasse~, %. cup 

.Mh:" and sltt barley nour, cornmeal, eoda, ba king powder and salt. Combine 
mashed pota.toes, milk and mol..ue~ and add to the dry Ingredient". Stir well; nil 
greased mold~ two-thirds full. GreaS6 covers and cover tightly. Steam three hourB. 

Yield :' I> one-halt pound baking powder tina. 



POTA.TO CORNMEAL MUFFINS 
~ , 

" Ma ahed po~tou. l ,,::up Syr up, t tablespoon 
Cornmeal. 1 CUll Bak ing J)Qwde r, 4 t easpoon, 
Salt. I l eallpoon Sweet milk, 1 cu p 

- Egg , 1 	 Melted f at, 2 ta bleapoone 
S l rt tog ether the dry Ingred len U ; t o the s li g htly b eate n egg, add the mllk , /l yrul> , 

a nd m ashed p otat o. A dd liquids ,"r ad\la lly to dry Ingred i en t s. Add m elted tat • 

.beat Quick ly, put In t o greWle d mum" U ns a nd ba k e In a mode r a t ely Mt oven about 

25 	minute .. 


The egg may be omitted , It d u l r ed. 

Y ield : to m u m n .. 


POTATO . ' ANCAKES 

:Ma . h ed Pot a t oes, 1 cu p Ra king po,,' d 8r, t easpoon 

Barl~Y fl our. "" cu p Eltg. 1 


Snit, 1 te a s poon 
SIft t ogether t he fl OU r, ba k Ing p(l w der and lIal l. Add b eat e n egg t o m alh ed 

po ta t oes. Add 110u,,"'-0 potato mix t ure. J.'ry on h ot g r idd le. 

Yield : 16 pa ncak es. 


POTATO CORNMEAL CllISJ'.!! 


M uhed pot ato·e., % cup Sa lt, ',2 te""p-oon 

Cor nmeal, 'Ii c u p 	 Fat . 1 table"PQQ n 

Si ft t og,'!Iher the dry Ingredient•• e u t In the fat, a dd ma_hed potatoe", makI n g .. 

d o u g h which can be r o lled v er y th In. Cut Into d iamond _hape" and b a k e In a q u ick 

ove n unUI golden brown. If d ealred. a fte r roilin g o ut the dough• • prlnkl ' wltb 

. grated ,ehe ""e and pa prIka. m aking eheeae It r a w &. 
Y ield ; 60 wafe.., 2~ I 2". 


CORN AND I'OTATO CHOWDER 


F a t . 1 tab lelpoon Salt, % tenllPoon 

O n ion, I, m e d ium . l:I'ed P apri ka. 'iii t ell.8poon 

P otat oe". 4, diced Pepper , da"h 

Cor n, 1 c u p Milk. 3 cup" 


Wate r. b Oiling. 1 cup 


B rown th e onio n. IlIle ed t hi n, In t h e f il l: add "ea"onlnlf", e o r n. holllng w a t e r and 
potato and cook unlll patato I . _o t t. A dd milk and more "alt If n eed ed. Bring to 
t he bo ili ng poin t a n d _e rve. 


Yie ld; 6 aerv lnga. 

POTA.TO OATMEA.L SOUP 


PotatOei. dice d. 3 c up" Bay leat, I 

Boiling water, 2'0( q ua rt . Thyme, 1 "1.'"

R olled oa18. 1 1,j, CU P I Salt. ~ tah e "poon

Onlon ~. c hoppea. 2 P e pper. % Ic a . poon 


Carrot•• diced. 1 ~ cup. 

Add oatmea l gradua lly t o boiling "alted wale r, aUrrlng con" tan tly COOk 30 

m inute.. Add pot a toe" . carr ot", onion ", pe pper and .eu on lngl and cook un til th ft, 

potatoe" and c a rrota are .ott and t he . ou p thicke n ed. Two CUpl c a n n e d toma t oe" 

may b e added If d e.lred. 


Yield ; 10 " e r( l n g .. 

STUFFE D rOTATOES 


Me dium . h:e d potatOel, 3 Milk. '4 cup 

Sal t . * lea.pOOn I'c ppe r 


Bake pota toel untll t hey aro vnde r. Cu t In to hfllve~ : r emov e the pU l y: add 
lea"on in g~ and m ilk a n d beat u nti l smooth. Fill potato Ihell s with the m ,., tu re. 

B rush over w ith b u tl e r or milk: r e turn t o oven and b a k e for 10 minute s. . 


This dish may b e varied by addinw 10 the ma~hed potato m l ,.,ture any Of t he 

f ollow in g aea . onln J;"_. bef or e refilling the cues: 

~ cu p g rated c heue 


\ t pimient o put th rough pOta.to r ice r . ' 

% c up c hoppe d m eat or fI " h. Smok ed IIlh Ie dul ra b le. 

T he po ta to calle may be partia lly r e ll lled w ith m ashed po tato. and an eJ;g may 

· the n be drop ped Into the cente r o f t h e calle. This ah ould b e cook e d u ntil t he egg 
Is of t he du lred h a r d ne".. 

Yie ld: 6 "e rv lnga, 

EGGS IN rOTATO NESTS 


Mash ed pot atoes, ~ cu ps, seasoned w ith Eggs, 6 

lalt a od pe ppe r 

Gr ea.e a large b a k ing dish. Ma k e "I,., "nests" o f the mas he d p ota t oe,,; bre a k an 

egg In to the ce n t r e of each nell l : " prlnkle with s alt and pe p pe r , Set the bak in g 

d la h In a pan o f hOI w ater and ba k e In a m oderate o ven un l ll t he egg i. ot the 

d e.lred h ardnen. 


Yield ; 6 ae r v ing.. 
POTATO BALLS 

Potatoe.. I mall , 6 Sall. ~ t easpoon • 
Egg yo lk, 1 Pepper, '" te aspoon 
,,'at or Olive 0 11. 1 % tab leipooD 8 C he ese. grated, % c up

P a r s ley. chopped, 3' teas poon. Egg . %. for d ipping


Cornmeal, % cup (tor c r umbing) 


Cook po tatoes In b o lllng. lIa lted w ate r : d rain and m ash : add b eat en egg y olk. 

~heese. pauley. "all and pepper an d mb: t horoughl y. Le t .tand on b oar d u n til cold 

(abou t 15 mlnu t"") . Ro ll into I m a ll balls; dip In cornmeal. e gg and a gain In corn· 

meal. Saut e In olive 011 or fat In f r ying pan unti l gold e n brown. 


Yie ld : 4 .ervlng" (3 baH. a p ie ce ) . 



, • l 

SAVORY POTATOES 

Potatou, S P~ppe r. '4 t easpoon 

OIIlon a. c hopped, C \\fater , % eup

Fat, 1 t a b l eapoon :'>lIIk. % cup

Salt, % t !!-..poon Cheese. g ra ted. % cup


Paraley, c hopped:, 1 tablespOon 

Pa re a nd alice the potato.e8. add e hopped onion". pauley. n il and pe ppe r. Melt 


the fa t In a saucepa n, a dd the po t a t o m ixtu re. POUf in the wate r/ co ver ti g htly 

a nd cook .i\"cntiy f o r 21) m l nutOla 'th t!n a dd the milk and cook or anot her 15 
minutes. Serve on a ho t pla tter with t h e grated cheue sprinkled over the top.


Yie ld : 7 lIervings. 

OAKED CK EAMED POTATOES WITH C U EE!E 


Potato(!l, diced, 3 cupa Cheese, grated. 1 QUP 

Milk, 1 cup Salt. 1 teas poon

Wa t er, 'i cup Cornstarch, 2% tablespoona

Paprika, % te a s poon P e p per 

Fa t, 3 t able.poona 

Bo ll pOtatoes In aklna, pe el and dice. )felt fat. add c orns t a rch and nllow to cook 


fo r 3 minutes. Add milk a nd w a t e r a nd c ook unUI t h icke ned., " tlrrlng c on" tanti y.

Add "easonlng" and a dd", cu p g r a t ed c heese; add p otatoea, put Into g reased b a k i n g 

t1 lah and s prinkle with % c up grUed cbee"e. Bake In a mode r a t e ove n abou t 20 

minute., until cheese browns. 


Yie ld : 8 IIc n 'lngl!. 

POTATO SAUSAGES 


M aS hed P o t a t oes. 1 cup Pepper. % t eallpoon 

Meat. n i h, o r nut", 1 cup ( ch o pped) Salt pQrk, bacon Or dr i ppings

Egg, w e ll b eat en, 1 C hopped onion . 1 t ab lnPOO n 


13\1It, 1* teaspQo ns 

Mh: Ihe ms~hed po tatoe s, s ea "onln gs and ch o pped m eat. Add :? o f the beaten 


e g g. T o the o ther half ot the egg a dd 1 'ri1 tab leapoonM w ate r . I Or m the potato

ml xture Into cake s, llk e aaUflll-gell; d ip Into cornmea l; d ip In t o e Kg t o which watel" 

ha ll been a dded; dip agai n In cornmeal. }<'ry In drlpp ln g@, o r brown In •.>ven with 

b acon . 


Yie l d : 12 " s ausage s." 

J'OTATO FISH D.\LI.S 


1"o t " t oe" . 4, m e dium size d Sa. lt (i f needed)

Codns h, 1 % c ups, s hredde d Pepper 

Egg, I I-'al, 2 t eupo.m s 


P a r e Rond b oll the pota toe.. Rln , e the fl s b In cold w a t .. r lUul prcas II, II. nne 

" trsl ne r to remove excees mois ture. Cook pQtatoes unlll sott : dra In. d r y a n d mash. 

Add nS h. tat , beate n egg and " ea"on lng" S h"pe Into cak e" and fry.


Y ie ld : 1% cakes. 

SCAL LOP..~D "OTA'I'OES .' '''0 11,,\1 


f'o t a l oes, (; H am. * pound

f'e pper llllk. 1 pin t 


Pare and ~lIce the potl\.t oe.. Cu t hsm Inl O plec(' s ""Uabl !' ro r lIe r vl n g. Place 

ham In bottom or ca.sserole. l ay po t a t oNI on t oP. Sprinkle wi th pe p pe r an.d a dd t he 

m ilk . Cover a. nd b a k e v e r y s l owly In l he o\'en un til pOla l oe ll are 110 ft . 


Yie ld : 4 larg e servings. 

1'''''IlII<OSII 


Po tatoes. d iced, 2 cups I'M Or Oli ve 0 11 . 2 tab lelll>oon" 

F ish (ha ddock o r othe r n sh) j.j, pou nd Sail. 'f.. t easpoon
O nion. s l lccd . 2 tables poo n s Pa pr ik a. % t e a s poon
P ars ley, cho p ped, 2 teaspoon. W a tcr. l'ril cup" 


B r o wn o n ion In f a t : add d ice d po tll.\~s a nd brown. Add n" h, boncd : and cut Into 

s m a ll bits. Mix w ell t ogether; add parlll e]'. seallonl n gs and w II. l e r and cook tor 
a b out !(l m inute.. Serv e with I\. gar n lll h o f II lIc ed le m on. 

Yield : 5 s e rv Ing .. 
POTATO ST UFFUiG 

Mash ed pQt a l oes. 3 c u pa Salt . 1 tea.~poon 
. ',, \, % Sa.ge, Ok teaspOon
E gg, 1 Onh", . Hne l y cho pped 3 Ul.bleapoon s '" Milk, % c up 


Brown onio n In fat. Add 68.8'e, sellllOnl ngs, m a shed po t a.t oe• . egg , a llg htly beaten, 

and mLlk . AU" w e ll, Us e tor s tuffin g fo w l, t1Rh o r m e at r o ll. 

.... ~I E'UCAN CROI' SUEY 
Potatoes, dI ced. medium s lzod, ~ On ion. c h o pped, 1 
Rice, % cup B ee f , c h o pped, 'riI pounll
Fat, 2 tablcapoona Toma toes, 1 ¥i c ups 

Boll t he ri ce In s ailed w s t e r t o r t e n minutes. Add potaloell a nd cook until ri ce 
and potatoe s are s ort. Dra in. Uro",n the onion In the m e lted t a t . Add the meat 
and cook until b rown. Add r ice and p o t a toes. Put InlO a b a king d ish anll bake 
In a moder s t e oven until brown. (Lett ove l" COOk e d r ice li nd m eat m a y be u sed.)

Y Ield ; 1 servlngll. 
FUll I'IE 

Mas hed pota t oe s, l!l cups O n ion. ch o p ped. 2 tablespoons 
Cook ed n a k ed bh, % cups Green_peppe r, 'riI 
€ a nne d l o mfl.to. 1'.4 cup. Salt. 'riI teaspoon 
F a t, 1 tabl es Poon P apr ik a, 'riI t easpoo n 

Barley n our, 1 tablespoon 
Me lt rat. add onion and cook u n til golde n brown. Add n our, s tir untn w ell 

b l e nded . Add tomato, coo k u n til th ick ened; put thro ugh a coan e s iev e: add to 
flak ed n lJ h and diced green pe ppe r, wblc h ball been parboiled . Cover the top w ith 
mlLllhe d potato, brush with m e lte d fat o r milk and cook In a bot oven about 15 
minutes. until browned. •Yiel d : 5 s en·lngll. 

http:lomfl.to
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PGII'ATO ••LAb 
P otat"' a ,",or Or. ..ln .. : 
Onlo... '1 Coranare h, % t a bl..pooe
0 11. a tabl_ pooa. S y rup,. I t able lpooD 
Vine ....... 1 t.hl_pOOD Paprl... .. teupOO. 
1Ialt, \l ' ..-peon 8&11. % tt..poon 

Munard. 1 uupoo.. 
Vlne ...r, \40 cup

Milk, or Iilln enaD'!, III ou. 


C ook IJ(l tatOM In ,lI:lnl uattl t i nder; peel, d ice a nd a dd to tIllJ:lur. of vl.tlpr,
aU, onion and _ It. Allo w t o l laad 10 mlnuue. o r lon&,er. - For dr. ..l n e . m h t eorn.larch. .., ... onln"l, , ,,n lp a nd "Inepr, and cooll: dlreeU y 

o·u, the lI u until bollln ilt. Cool!: ove r ho t water 10 mlnut... Add mUk or crea.... 

cook u n til th le lle ned. Chill Add t o potato... 


Tbll ..lad m ay b. " . rled by the a ddition o r any o r the tollo wlac 11II iP'Mll nt. : 

H a rd. ClOok t d e!llfl, o ll.op~ 0 11. ... pltk l8l, o r pimiento.. n ..... "I~,. or amoked
..~ 

Any olb,r _lad d renl .... 4..11"$4 m a ,. be Ul e4. 


POT.TO COaN.IU.L GI IIGS_Jl.C4D 
....bed DOtaloe.. I cup Clnnamoft. t , euDOOR 
Cornmeal. 'IIr. e up Clov... \'- t .upOoa 
Barle y tlour, 'IIr. cup Sour m lfi. 'AI CUP 
Soda" 1 tea.poon Mo lu.e.. 1 cup
Salt. ~ t ea.poon F.t, I t.ble.peon~ 
Olneer. I tea. poona E ..... 1 

81ft toeether the d r), Inen d lenla. Combine Ihe m u hed pOtatoe.. mou-. melted. 
tat, milk .lId be. t en e..... Add t he liq u id Ingredlentl t o the dr)'••Ut w ell Tun 
Into .. Irr...ed . h. llow pan. Bak e In a modera t ' oven a bout II rnlnutea. 

Yie ld : On .. r z '" Un. 
POTATO IrlCE CAKE 

M ...hed pot a t oe.. t 'AI SOda" 1 le u pOon 
Barle ), flo ur, :t cup. Coco. nu t, ah redde4" 1 CUll 
Cornm e. l. 1 cup Egg• • :t 
Clove., \l l eu poon Fat. Mtl lled, 'AI cup
Glne e r. I t eupoon Corn I)' rup. daTk. "" cup
Cl nn. mo n. 1 t elUlpoon Sal t. % t e ..peon

K ol ...... 1 ", CIiPa 
81tt t ogeth tl r cornme. l. flou r. . p lctll. ...It and , oda. Add cocoanut. Mlz tbtl 

mu he d po tato. be . te n e g .... mtl lted fa t ••yru p a nd mol..... a nd add to Ib, d l'J' 
III~ed l en t a. Mix w ell. b .. rr ti ll gr'tlaled mumn CU pl ..nd bake In (I modar. t tl ova n 
t or a bout J5 m lnu tea. 

Yield : U c u p call tl.. 
POTATO 8PICE PUDDINO 

Ma.hed pota tOtli. 1% Clip . Ral. IAI. lAo cu p 
Corn b read cr llmb l . % c u p S .. It. 'AI t e ..poon 
Milk . 1 'rio CIi PI Nutmeg. 'AI t ea.poon 
Mol.lee.. 'Ii cup Cin namon. 'Ii t tlaapoon 

Clove l. 'AI teaspoon 
8 0a k t htl c r umbl In m ilk until .of t, Add t he po ta to. m ol ....ee. aal t, , pice. a Dd 

r a l. ln. . Ba k tl In a mode rate ove n, .tlrr lng occa.lonally a t IIr.t. Sflrva with cream 
or plldd lne .auc .. 

Yield : e . tl rvlnga. 
ITIllAItBD POTATO PUDDING 

M"'hed pota toe., 1 c up Cor n mea.t, % CUll 
Egg, 1 Barley, '1!0 CU P 
Mol ...e,', lAo e up Salt . 'rio teaapoon
Syr up, " c up Rai it Al, choppoed, I cup
Milk. ~ c up SOda, 1 t elUlpoon 

Mlz the m a.he d potatoe l a nd bea t tl n egg : a d d mola ..e., .yrup and milk. s,n 
cor nmeal. batie r., aalt and 1I0d a t oge the r. add raisin. and co mbine with the IIre t 
ml lt ture. Pour n t o we ll g realed molds. Cove r and ateam t wo hour.. 

Yie ld : 4 one · ha lf pound ba ilina' powd e r t in.. 

BAKED CHOCOLATE POT ATO PVDD1NG 
k a.he d pota toel, t cup C10VollI. % teal poo n 
Co rn .yrIlP. 1'" CUPI (or Corn . yrup, ~ Chopped wa lnutll, ... <:lIp 
.... c u p and Mapre Sy r u p o r honey, '.4 c u p) Barley nou ~! 1 CliP 
"-at. %. CliP Co rnmeal. 'lit. cu p
Milk. 2 t able l poone Saklng powd er , 4 t e&apoon.
Egg, 1 Chocolate, m elted. 1 .qua r e ,
Cinnamon, 1 tea'pOol) Sal t , %. teaspoon . 

Ad'3 t he .weetenlng, egg and milk 10 the pot&lo. Sift a n Iha dry In .... ed lent. 
a nd add the m to t he tlrst mllt t u r ..,. Add melted fa t a nd n u t.. Add c hocolate melted 
ove r hot water. Beat we ll. Bake In g realled . ha llo w pan a bout :t5 minutes III • 
moderate oven . Ser v.., ,..Ith cream o r puddi ng aallce. 

Yie ld : 7 serving•. 
POTATO DROP COOKIE' 

f'o ta t oel. m...hed. 1 % c ups Nutmeg . '" t e"'poon 
R ye flour. 1", c Ul 11 Sug a r. 1% cups 
Baking powde r. tealpoons Fat, % cu p
Cinnamo n. 1% teal poon l R alslne. chopped , 'AI cup
Clove.. ~ t easpoon Rolled " ta, 'Ii cu p 
. Crea m the fat: add sugar g radually until ,..ell b lended . Sltt togethe r the flour,
baking powd e r and IIpl ce • . a d d oatmeal, Add maahed potatoes to s ugar a nd t. t 
mll.ture · a dd d r y Ingredients and r a isins. Beat "'e ll. and d r op mix t ure b r. t ea· 
I Poonrui. o n greaJIed baking . hee t. Ba k .., In a mQd .." ately hot ove n a bou t n m Dute.. 
T heae cooklell a re be tter It not k e pt t oo tightly covered. Bar ley 1I0lir ma y b. u.ed 
In . t"a d of t.ye 1I01ir. 
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