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Foreword


by Susan Jane White


Lucy Madden is among the greatest of our country-house cooks. As Darina Allen of Ballymaloe said recently, ‘Lucy turns out some of the most delicious and appropriate food I’ve tasted anywhere.’ Writing as someone who has unapologetically wrestled leftovers from other guests at Hilton Park, I have to agree. There, too, I have finished one meal only to dream about the next. No wonder the Observer has called this redoubtable Englishwoman ‘one of the most inspired cooks in Ireland’.


Lucy grew up in London, but in her early twenties she made the decision that haunts so many women: she married an Irishman! Johnny is the ninth generation of Maddens to own Hilton Park, near Clones. There must have been days when Monaghan felt oppressive. (Patrick Kavanagh said of it: ‘My black hills have never seen the sun rising, eternally they look north towards Armagh.’) Yet here in border country, Lucy and Johnny – who is an equally thoughtful, amusing host – have reinvented the Irish country-house experience, offering foodie pilgrims legendary hospitality in a part of Ireland that rarely finds its way onto the travel pages.


Hilton Park is nearly 300 years old. It’s a grand – very grand – property, yet the hosts could not be more engaging. Over lunch at the kitchen table you might spend an hour debating the mating preferences of mussels, the antics of adulterous politicians or the behaviour expected of people in obscure religious cults. This is a kitchen full of flavour.


An enthusiastic chronicler of the oddities of Irish life, Lucy has a neighbour who was once asked why he had a washing line erected across his farmyard from which hung a row of empty plastic oil cans. The farmer looked astonished to be asked the question. ‘Because a man has to have what no other man has,’ was his explanation. ‘And this attitude,’ says Lucy, ‘is what we once had in Ireland. Bring back the oddballs.’


Lucy’s culinary philosophy is simply expressed. ‘The dishes,’ she says, ‘are inspired by the fruit, vegetables and herbs grown in the garden.’ And while her talented son, Fred, has taken over the reins in the kitchen, Lucy is still to be found in that four-acre walled garden, with a stiff cup of coffee and a shovel, digging spuds. That is the genesis of this book.


The Potato Year is a celebration of the most modest vegetable in our shopping basket, the story of a garden and a record of our shared heritage as potato growers and lovers. Freshly boiled organic potatoes, with a lick of sea salt and pan-fried garlic? Guaranteed to do all sorts of funny things to my nostrils and my toes.


Kale is so 2013. Turnip is yet to find a patron. And blueberries are in rehab. Spuds are the national superfood, almost buzzing with goodness. Indeed pasta and rice would blush in the presence of potatoes, which are a terrific source of potassium – otherwise known as the hangover-healer! If you eat them with the skin on, vitamin C can also help the body repair any damage done the night before. And finally, vitamin B6 and iron can help to strengthen red blood cells. Isn’t it great to find a food you love that loves you back?


The recipes in this book do the Irish potato a memorable service. If you haven’t submitted to their call, prepare to embark on a pilgrimage. And remember to savour the writing. Always interested, ever looking for the right combination of flavours and words, Lucy is a pleasure to read. She inspires us to experience food as one of the great gifts of life, and that spirit of celebration informs every page of this ‘homage to the humble spud’. It looks set to become a classic.
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Introduction


‘What is this?’ an American visitor asked recently, indicating a row of plants growing in our kitchen garden and dotted with purple and white flowers in full bloom. That an adult should not be able to identify what is without doubt one of the world’s most important crops, was a shock. To look down on the flowers that Marie Antoinette had once worn in her hair, and not to know them, was this possible? Add to this the fact that the visitor’s existence on this planet had not a little to do with the one-time failure of the crop, which caused the great Irish famine that sent his ancestors on their diaspora to the New World, and the lack of knowledge was even more bewildering.


But then, sadly, we don’t all know our potatoes. Extraordinarily, many people prefer pasta, rice or couscous. Not I. My father, a man whose relationship with the soil could only be described as reluctant, and who once planted a hedge of fuchsia cuttings upside down, managed to produce a crop of potatoes that, steamed with mint then gilded with butter, were as epicurean as anything I have eaten since and began a life-long love affair for me with the vegetable. When I had the good fortune to marry a man whose family owned Hilton Park in Co. Monaghan, with its large walled gardens that seemed to beckon to a potato grower, years of cultivating and experimenting with different varieties of the crop ensued. When, some thirty years ago, we decided to open the house to paying guests as members of Hidden Ireland and people from all over the world began to visit, it provided an opportunity to widen my collection of potato recipes, which, year by year, increased alarmingly.


One summer a retired CIA colonel from Washington DC put me in touch with the Potato Museum* in his home town, and the idea of bringing out a book about the potato began to germinate. The arrival of their newsletter, Peelings, was as exciting as anything else the postman could deliver and with it began my realisation that the influence of the modest tuber was not just as a food source of global significance and inspiration to writers and painters, but also as a mover and shaker in the history of our world. It saddens me then that this vegetable, in spite of attempts to revive its popularity in the last twenty years, has yet to achieve star status. It is hardly ever mentioned in the numerous books and articles that discuss healthy eating and yet its nutritional qualities are well established. I recently had a letter from a nutritionist who has noticed that patients suffering from depression who switch from a wheat-based to a potato-based diet find their symptoms improved. I have read, too, that the doctors who examined the immigrants passing through Ellis Island, New York in the latter half of the 1800s found the Irish to be fitter than those from other countries. Was this in spite of, or because of, their reliance on the potato? The tuber’s medicinal properties, it seems, are more appreciated in South America, where at one time potatoes were used as dowries.


This book was originally put together in calendar form, with a recipe for every day. This seemed reasonable, since the character of potatoes and potato dishes changes with the seasons. Publishers thought otherwise, so with the help of my daughter Amelia, who understood the then mysterious world of desk-top publishing, we put together the first edition of the book ourselves. A Trinity friend of hers, Peter Bland, a young law student, came up with the illustrations and before long I was walking out of our local printers holding a copy of The Potato Year. To our surprise the book sold well, and a second edition ensued.


Since the first edition of The Potato Year in 1992, I have received many letters that attest to the ubiquity and love of the vegetable. I have learned of Potato Days and events celebrating potatoes all over the world. Here in Ireland in 2008 a schools’ competition, ‘Meet the Spuds’, was initiated by Agri-Aware, encouraging children to grow the tubers and chart their progress. I remember the winning project included songs about potatoes. I have been sent recipes from interested strangers; a Dutchman sent me a recipe for Hutspot, a potato dish of historical significance, cooked annually as a commemoration of the independence of the Netherlands. A Belgian television crew filmed here to include Ireland in their six-part series covering different countries from both hemispheres where potatoes have had a special influence. The potato has indeed played a significant role in the history of our world.


So keep your pasta, polenta and lentils, away with your rice, couscous and quinoa, these are mere upstarts. Bring back the potato to its place of significance on our plates. The vegetable deserves reverence. The deep-fried ‘roast’ potato that is slapped beside a lump of mash in certain hostelries is an insult to the plant and our palettes. Cooked instead with respect, some of the greatest dishes in the world have potatoes at their heart and can be fast food at its best. Add to that the fact that potatoes want to grow in our gardens; in ours they almost grow like weeds. Pushing back the earth to reveal those golden orbs is one of the gardener’s great experiences. I might almost say it is one of life’s great experiences.


Footnote


* This museum is now the Food Museum, Albuquerque.









Choosing and Cooking Potatoes


There are two main schools of potato eaters; those who prefer the waxy variety and those who prefer the floury kind. The latter group predominates, particularly in Ireland.


In potato cookery both schools are accommodated. Floury potatoes are best for baking, mashing and chipping, while the waxy varieties are more suitable for sautéing and salads. Which kind you prefer for boiling and steaming is a matter for personal preference and to some extent, nationality. Only in Ireland have I met the bursting, dry mouthful of perfection that is the Kerr’s Pink or Golden Wonder. The English prefer their potatoes wetter and waxier. This soapiness is disdained in Ireland.


It is the dry matter that is the key to taste and quality in potatoes. Research reveals that Golden Wonder has the highest dry matter content and Cara the lowest. For Vitamin C, Kerr’s Pink has the highest mean and Record and Pentland Dell the lowest. For ‘flouriness’ Golden Wonder and Kerr’s Pink are best, with Cara found to be the ‘soapiest’.


But ‘horses for courses’ and every potato variety will have its devotee. Even the ‘I’m a meat and potato man’ will have his own particular favourite. Potato buyers are becoming very discerning. At a large supermarket in Dublin recently I found thirteen different varieties on sale. The days are past when greengrocers asked ‘Reds or Whites?’ and one was given a bagful of earth that hid all sorts of unpleasantness.


If you are going to grow potatoes, buy fresh, certified seed potatoes every year rather than saving them from last year’s crop, a practice which increases the risk of virus disease. Buying unusual seed varieties is becoming easier and if unusual varieties are what you want, you may have to grow them for yourself because unfortunately some of the ‘connoisseur’ kinds are commercially not viable – the curvaceous and excellent Pink Fir Apple, for example, is difficult to harvest because of its small knobbly shape and is susceptible to disease. Potato growing, however, is a joy and nothing compares to the pleasure of pushing back the earth in early summer to reveal the little waiting tubers. More than this, though, it is vital that the home growers help to keep alive the old and more exotic varieties that the commercial growers can’t – or won’t – produce.


It is not given to many people in this world to be able to go to the garden when potatoes are needed. Most of us must depend on what is supplied locally, and what is supplied locally will largely depend on demand, so by demanding different kinds the news will filter back to the growers. Ask for organically grown potatoes to experience the full flavour of each variety.


There are just a few rules to remember with potatoes. Don’t refrigerate them, they become sweet. Since the nutrients lie under the skin, only peel if necessary. Peeled potatoes turn brown through oxygenation, so cook them at once or keep them for a few hours, if necessary, in cold water. Potatoes should be clean and free of disease and never greened by exposure to the light. Do not eat green potatoes. Buy new potatoes in very small quantities since they don’t store well. Don’t keep cooked potatoes for re-use longer than 24 hours.


I prefer to steam potatoes rather than boil them, although this means sacrificing the potato water which can be used for stocks and sauces. When cooking potatoes for puréeing, I cut them into small, even-sized pieces, which speeds up the process and ensures that the potatoes cook evenly. The recipes in this book do not mention which variety is most suitable to which dish because often those varieties are not available. When a recipe calls for a new potato, I have said so. ‘New’ potatoes are not necessarily special varieties as all types of potato can be bought as ‘new’ early enough in their season. Potatoes divide into ‘earlies’ and ‘maincrop’; here is a list of some of the better-known types of potato available in Ireland and the uses to which they can be put.


POTATO VARIETIES


BOILED OR STEAMED


Earlies: Horne Guard, British Queen, Wilja, Balmoral, Pink Fir Apple


Maincrop: Kerr’s Pink, Golden Wonder, King Edward, Cara, Maris Piper, Rooster, Cultra, Pimpernel


JACKET BAKED


Cara, Desiree, King Edward, Maris Piper, Pentland Dell, Rooster, Pimpernel, Golden Wonder, Romano, Kerr’s Pink, Balmoral, Cultra, Pentland Squire


PURÉED


Golden Wonder, Maris Piper, Kerr’s Pink, King Edward, Pimpernel, Pentland Dell


DEEP-FRIED


Earlies: Horne Guard, British Queen, Wilja, Ulster Sceptre


Maincrop: Desiree, Golden Wonder, King Edward, Kerr’s Pink, Record, Pentland Dell, Cara


SALAD


Earlies: Most early potatoes, such as Wilja, La Ratte, Belle de Fontenay and Pink Fir Apple


Maincrop: Rooster, Cultra, Desiree and Golden Wonder


ROASTING


Cara, Desiree, Golden Wonder, Rooster, King Edward, Maris Piper
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Dublin Coddle


A complete meal, said to have been much favoured by Dean Swift. The basic ingredients are the potatoes, sausages and bacon, but you can improvise with what you have to hand. Sometimes I add root vegetables such as parsnips or turnips and always a handful of fresh herbs. Some might regard any departure from the traditional ingredients as sacrilege.


1½lb (700g) potatoes, peeled and quartered


¾lb (350g) gammon or bacon, cut into chunks


2 large onions, coarsely chopped


1lb (450g) thick sausages, cut in half


Sea salt and freshly ground black pepper


Chopped parsley


Trim any fat from the gammon and place in a large saucepan with the onions. Cover with water and bring to the boil and simmer for 20 minutes. Add the sausages and the potatoes. Add the seasoning (I always include a couple of bay leaves).


Cook until the potatoes are soft, but not disintegrating. To serve, sprinkle with chopped parsley.


An Anthology of the Potato, a book of poetry by Robert McKay, was published in Dublin in 1916.
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Potatoes à la Parisienne


These are normally served as a garnish. However, we like them so well, we cannot be so restrained with them. Obviously, amounts here will depend on your appetite for these little golden balls.


Meat jelly is a prerequisite of a well-stocked kitchen. It is obtained by pouring, into a small jar, the fats and meat juices left in a roasting tin after the cooked meat has been removed. This is then put into the fridge to solidify. The cold fats are then removed, leaving the intensely flavoured meat juices at the bottom.


Large potatoes


Butter


A little concentrated meat jelly


Chopped parsley


Using a round vegetable scooping spoon, cut out perfect little balls from the potatoes. What is left can be used for soup.


Heat the butter in a large sauté pan and cook the potato balls until golden all over. Add the meat jelly, stirring to coat the potatoes, then sprinkle with the parsley. Eat at once.


In 1771 the potato was regarded with such suspicion that the French government asked the Medical Faculty of Paris to investigate it. Their opinion was that it was a most beneficial and healthy food.


[image: Images]


Potato and Chervil Soup


As long as the winter is not too severe, chervil seems to survive outside from the previous summer’s sowing; as an insurance, I keep a patch of it for over-wintering in the greenhouse.


1lb (450g) potatoes, peeled and roughly quartered


2 fat bunches of chervil


Salt and freshly ground black pepper


¼ pint (150ml) cream


Cut the stalks off the chervil leaves, tie in a bunch and chop the leaves. Put the potatoes into a pan with the stalks, half the chopped leaves, the seasoning and enough water to cover. Bring to the boil and simmer until the potatoes are very soft. Remove the stalks and liquidise.


Reheat the soup gently, add the cream and more black pepper, taking care not to let the soup boil. Lastly, add the remaining chopped chervil leaves.


‘Let the sky raine potatoes.’


Falstaff in The Merry Wives of Windsor.
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Potato Pizza


On 6 January Befana, the good fairy of Italian children, comes to fill their stockings with toys and sweets. The ubiquitous pizza, beloved of children everywhere, is, I think, enhanced by the addition of potato. This makes a fairly substantial dish that will feed 4–6 people.


6oz (175g) potatoes, boiled and puréed


1lb (450g) plain flour


1 sachet of fast-action yeast


6fl oz (175ml) water, saved from cooking potatoes


1 teaspoon salt


4fl oz (100ml) olive oil


2 tins tomatoes, drained and chopped


8oz (225g) mozzarella cheese, sliced


1 tin anchovies, each fillet halved


Dried oregano or basil


If you have a food processor, life in the kitchen is simple. Put the flour, yeast, water, salt, potatoes, and olive oil into the bowl and mix until the dough is silky and elastic. Without a food processor, the mixing will have to be done by hand and takes longer, adding the liquid ingredients to the dry ones and working until the dough is pliable.


With fast-action yeast, only one proving is necessary. Press the dough out onto a greased tin, cover with a clean cloth and leave in a warm place to rise. This should take an hour or two.


Arrange the tomatoes, cheese and anchovies on the pizza base. Sprinkle with the herbs and leave for a further 15 minutes. Put in a hot oven (gas mark 8/450°F/230°C) and bake for 20 minutes. Eat as soon as it leaves the oven.


‘This swelling bursting vegetable flesh always devising new forms and yet so chaste. I love a potato because it speaks to me.’


From The Tin Drum by Günter Grass, 1959.
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Ohio Pudding


Although this is like a suet pudding, it contains no fat at all and is most welcome on a cold winter’s day. Grate the vegetables very finely or there will not be enough moisture to bind the ingredients together.


4oz (110g) finely grated raw potato, peeled


4oz (110g) plain flour


1 level teaspoon baking powder


½ level teaspoon salt


½ level teaspoon bicarbonate of soda


4oz (110g) granulated sugar


4oz (110g) finely grated raw carrot


6oz (175g) seedless raisins


Sift the flour, baking powder, salt and bicarbonate of soda into a bowl. Add the sugar, then the potato, carrot and raisins and mix.


Put into a well-greased pudding basin, cover with greaseproof paper well tied with string or, better still, a pudding cloth, and steam for 2 hours.


‘All the evidence, including, as we shall see, the personal testimony of Clusius, is that Peru was the native home of the potato.’


From The History and Social Influence of the Potato by Redcliffe Salaman, 1949.
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Sky and Earth


The combination of potatoes and apples is a harmonious one; in Germany the two are puréed together, sprinkled with breadcrumbs and, traditionally, served with pickled blood sausage. Here the apples and potatoes are kept separate.


2lb (900g) potatoes, peeled


2 large cooking apples (or 3–4 pears)


4oz (110g) butter


2oz (50g) sugar


¼ pint (150ml) warm milk


Sea salt and freshly ground black pepper


1 tablespoon olive oil


1 medium onion, sliced


1lb (450g) sausages


Cook the potatoes in a little water until tender. Meanwhile remove the core from the apples, peel them and cut in half. Cook gently in a pan with 2oz (50g) of the butter, the sugar and a little water, until they are just soft and retain their shape. The water will evaporate leaving a buttery sauce.


Drain the potatoes and make a purée with the warm milk and 2oz (50g) of the butter. Season. Heat the oil and fry the onion. Remove from the pan and keep warm. Fry the sausages. On a warmed serving dish, first put the potato purée, then cover with the onion and surround with the sausages and warm apples.


‘“My belief is,” said Tracey savagely, “that music’s a fashion, and as delusive a growth as Cobbett’s potatoes, which will go back to the deadly nightshade, just as music will go back to the tom-tom.”’


From Sandra Belloni by George Meredith, 1864.
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Chocolate and Hazelnut Refrigerator Cake


This is a rich dense cake. The recipe was given to me by An Bord Glas (now part of Bord Bia).


4oz (110g) cold mashed potato


2oz (50g) hazelnuts


4oz (110g) plain chocolate


4oz (110g) butter


1 egg


1oz (25g) sugar


1 teaspoon instant coffee


1 teaspoon vanilla essence


2oz (50g) glacé cherries


4oz (110g) crushed biscuit


Roast the hazelnuts for a few minutes, then remove the skins by rubbing in a clean cloth and chop roughly.


Melt the chocolate in a basin over a pan of hot water. As soon as it is melted, remove from the heat. Melt the butter.


Beat the egg with the sugar, coffee and vanilla essence. Stir in the butter and the chocolate, then the hazelnuts and glacé cherries and finally the potatoes and crushed biscuits. Press into a small, greased loaf tin and put in the refrigerator for at least 2 hours. Turn out and serve in thin slices.


‘Potatoes … the inestimable gift to the numerous class of the needy, which was to have the greatest influence on Man, his liberty and happiness.’


From Tableau de Paris, Volume IV, 1782–88, by Mercier, dramatist and critic.
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Lettuce and Potato Soup with Salmon Quenelles


This is a beautiful soup, a coming together of foods that have an affinity for each other. This amount will serve six people.


4 medium potatoes, peeled and cut into matchsticks


2 heads of lettuce, cleaned and cut into strips


1 shallot, finely chopped


2oz (50g) butter


2½ pints (1.4 litres) chicken stock


15fl oz (400ml) cream


For the quenelles:


11oz (310g) salmon


1 egg white


10fl oz (275ml) cream


For the quenelles, put the salmon flesh (it must be totally free of For the quenelles, put the salmon flesh (it must be totally free of bone and skin) into a food processor with the egg white and half the cream and whisk until the mixture is very smooth. Pass through a sieve and put into the fridge for at least an hour. 10 minutes before you cook the quenelles, stir in the rest of the cream.


Blanch the cut potatoes in salted water for 3–5 minutes until just tender. Drain and refresh in cold water and put aside.


Keeping back about a quarter of the lettuce as decoration, cook the lettuce with the shallot in the melted butter very gently for about 5 minutes and then cover with the stock and the cream. Bring to the boil and then simmer for a half-hour. Put the broth through a sieve or food processor but don’t over-process – the soup is more visually appealing if still flecked with green.


Make the quenelles by poaching little teaspoonfuls of the salmon mixture in boiling salted water – they will take minutes to cook and will float to the surface when ready. Take them out with a slotted spoon and serve in the soup with the matchstick potatoes and decorated with the remaining thin strips of lettuce.


‘If beef’s the King of Meat,


Potato’s the Queen of the Garden World …’
 Old Irish Saying.
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Alice B. Toklas Potatoes


This is very self-indulgent and wonderful. It must have been served to Picasso and Hemingway, who were regular guests of Alice B. Toklas and her companion Gertrude Stein in pre-war Paris. The recipe is as she wrote it.


‘Bake four large potatoes, peel them and put through the food mill. While the potatoes are still hot, add two cups of butter and one teaspoon of salt. Undoubtedly 1lb of butter is extravagant but try it once.’


The Potato Museum in Washington D.C. was run by Tom and Meredith Hughes. It was from here that they hosted a ‘Potato Eaters’ Night’ once a week and each guest had to bring a potato dish, anything from starters to desserts.
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Jansson’s Temptation


This is a famous Swedish dish, but not one for slimmers. Theories conflict about its origin. One account has the eponymous Jansson, one Erik Jansson, a deeply religious man who was forbidden any enjoyment by his church, succumbing to one temptation and his name was thus immortalised. Another version attributes the dish to a Swedish opera singer called Adolf Janzen, a socially ambitious fellow who liked to give his sophisticated friends food with a peasant origin.


1½lb (700g) potatoes, peeled and finely sliced


2 large onions, peeled and finely sliced


2 tins anchovy fillets


Freshly ground black pepper


¾ pint (400ml) cream


A little butter


You will need a gratin dish and some foil. Layer the potatoes and the onions with the anchovies in the dish, peppering as you go. Finish with potatoes on the top layer.


Pour over half the cream and a little of the anchovy oil. Dot with a little butter if you like. Cover with the foil and cook in a hot oven for 20 minutes. Then pour in the rest of the cream and turn the heat down low. The potatoes will take another hour to cook. Remove the foil for the last 10 minutes.


‘I have fine potatoes,


Ripe potatoes!


Will your Lordship please to taste a fine potato?


’Twill advance your wither’d state.


Fill your honour full of noble itches.’


From The Loyal Subject by John Fletcher, 1617.
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Potato, Fish and Leek Salad


Perhaps smoked fish, such as haddock, is best for this warm salad, but I have made it with baby squid cooked in garlic, and also monkfish or little pieces of salmon seasoned with lemon juice. Lamb’s lettuce, also known as corn salad or mâche, can sometimes be bought, but I grow it in the garden (it seeds itself) and eat it as a salad during the winter months.


1lb (450g) waxy potatoes, peeled


1lb (450g) leeks, as small as possible and cleaned


1lb (450g) fish, fresh or smoked


2 shallots


2 tablespoons lemon juice


6 tablespoons hazelnut oil


Sea salt and freshly ground black pepper


A large handful of lamb’s lettuce


Cut the potatoes and leeks into inch-sized pieces and steam. Keep warm. Cut the fish in little pieces, then steam. This will take a few minutes.


Mix the very finely chopped shallots with the lemon juice, oil and seasoning.


Put the vegetables and fish on individual plates with a few leaves of lamb’s lettuce. Heat the dressing and pour over. Eat at once.


‘The very general use which is made of Potatos [sic] in these Kingdoms as food for man, is a convincing proof that the prejudices of a nation, with regard to diet, are by no means unconquerable …’


Adam Smith, writing in 1773.
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Potato Bread Rolls


Eat these buttery little rolls warm from the oven with honey for breakfast or with cheese and soup for lunch.


7oz (200g) warm, mashed potatoes


½ pint (275ml) milk


1lb 6oz (625g) plain flour


2 teaspoons salt


2 teaspoons sugar


1 sachet fast-action yeast


8oz (225g) butter, melted


Beaten egg


Poppy seeds (optional)


If you have a food processor, the preparation of these rolls is simple – all the hard work is done by the machine.


Scald the milk, allow it to cool until lukewarm.


Sift the flour and salt into the potato, stir in the sugar and then sprinkle with the yeast.


Pour in the lukewarm milk and the melted butter and stir or process until the dough is formed. Knead until silky and elastic, then put into a clean bowl, cover with cling film or a cloth and leave in a warm place to rise until the mixture has nearly tripled in volume.


Knock back the dough and with floured hands make into about 16 little rolls. Place on a greased baking sheet, leave to rise for another half hour, then paint with the beaten egg and the poppy seeds and bake at gas mark 6/400°F/200°C for about 15–20 minutes until lightly browned.


In 1937 Captain D. J. Jones, in his steamer Marie Llewellyn that was loaded with potatoes, tried to run General Franco’s blockade off the Spanish coast. He was prevented by a British warship and became known as ‘Potato’ Jones.


[image: Images]


Cream of Potato Soup with Scallops


Scallops are expensive, but served in a soup can add an extravagant touch to more homely food.
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