

  

    [image: ]


  




  

    




     




     




    Cooking With Potatoes: 63 Easy Delicious Recipes




    By




    Brenda Van Niekerk




     




     




    © 2012 Brenda Van Niekerk




    All rights reserved.




    Author: Brenda Van Niekerk




    Contact: brenda@whatisbakingtoday.com




    E-Book Distribution: XinXii


    http://www.xinxii.com


    [image: logo_xinxii]





    If you liked the book, then recommend your friends to download their own copy on XinXii.com. Thank you very much for respecting the work of the author!




    



    This ebook, including all its parts, is protected by copyright and must not be copied, resold or shared without the permission of the author.


  




  

    



    Au Gratin Potatoes And Ham




    Ingredients




    9 potatoes (peeled and sliced)




    2 red onions (peeled and sliced into rings)




    562 ml ham (cooked and diced)




    375 ml strong cheddar cheese (grated)




    562 ml cream of mushroom soup




    187 ml milk




    5 ml thyme leaves (chopped)




    5 ml salt




    5 ml ground black pepper




    Method




    Arrange the potatoes, onion, ham and cheese in layers in the bottom of a crock-pot.




    Combine the mushroom soup, milk, thyme, salt and black pepper together.




    Pour the mushroom soup mixture into the crock-pot over the potato mixture.




    Cover the crock-pot.




    Cook on the HIGH for 3 hours.




    Reduce the temperature to LOW.




    Cook for 2 hours.




    Serve warm.


  




  Bacon And Cheese Potato Bake




  Ingredients




  6 potatoes (peeled and sliced)




  1 red onion (peeled and sliced into rings)




  Water to boil potatoes and onions




  250 ml bacon (cooked and diced)




  25 ml fresh parsley (chopped)




  10 ml salt




  8 ml ground black pepper




  250 ml strong cheddar cheese (grated)




  250 ml cream




  Method




  Boil the potatoes and onions in water until the potatoes are soft.




  Remove from the heat.




  Drain the water off the potatoes and onions.




  Arrange the potato slices, onion slices, bacon, parsley, salt, black pepper and cheddar cheese in layers in a greased oven dish.




  End with a cheddar cheese layer.




  Pour the cream over the cheese layer.




  Bake at 180 degrees C for 20 minutes.




  Remove from the oven.




  Serve warm.




  Baked Potatoes




  Ingredients




  6 potatoes (washed and unpeeled)




  Method




  Prick the potatoes with a fork.




  Wrap each potato in aluminium foil.




  Place a rack into the crock-pot.




  Place the wrapped potatoes onto the rack in the crock-pot.




  Do not add any water.




  Cover the crock-pot.




  Cook the potatoes on LOW for 8 to 10 hours.




  Baked Potatoes With Egg




  Ingredients




  4 potatoes (scrubbed)




  Olive oil




  Salt




  75 ml milk




  5 ml salt




  5 ml ground black pepper




  Salt




  Black pepper




  Butter




  4 eggs




  Sour cream to serve




  Fresh parsley (chopped) to serve




  Method




  Place the potatoes in a baking pan.




  Drizzle the olive oil over the potatoes.




  Make sure that the potatoes are evenly coated with olive oil.




  Sprinkle the salt over the potatoes.




  Bake the potatoes at 180 degrees C for at least 2 hours.




  The potato skins should be hard and the inside of the potato should be soft and cooked.




  Remove the potatoes from the oven.




  Cut the potatoes open.




  Scoop out a portion of the potato, leave a wall of about a ½ inch thick.




  Mash the scooped out potato.




  Add the milk, salt and black pepper to the mashed potato.




  Mix well.




  Sprinkle salt and black pepper into each baked potato.




  Add a dab of butter to each baked potato.




  Break an egg into each baked potato.




  Spoon the mashed potato into a pastry bag with a rosette nozzle.




  Pipe a border of mashed potato around the edge of the baked potatoes.




  Place the baked potatoes onto a greased baking sheet.




  Bake at 180 degrees C until the eggs are set.




  Remove the potatoes from the oven.




  Serve hot with sour cream and fresh chopped parsley.




  Blue Cheese And Bacon Potato Salad




  Ingredients




  6 potatoes (cooked, peeled and sliced)




  4 eggs (hard-boiled, peeled and sliced)




  4 green onions (thinly sliced)




  6 slices bacon (cooked and cubed)




  125 ml blue cheese (crumbled)




  375 ml mayonnaise




  25 ml cider vinegar




  25 ml bacon drippings




  12,5 ml mustard powder




  2 ml Tabasco sauce




  Pinch salt and pepper




  Method




  Combine the potatoes, eggs, onions, bacon and blue cheese into a salad bowl.




  Combine the mayonnaise, vinegar, salt, pepper, mustard powder, Tabasco sauce and bacon drippings together.




  Add the mayonnaise mixture to the potatoes.




  Mix well and serve.




  Broccoli And Cheese Baked Potatoes




  Ingredients




  6 potatoes (washed and unpeeled)




  20 oz broccoli (cooked, drained and chopped)




  2 cans cream of mushroom soup




  62,5 ml sour cream




  1/2 lb Mexican Velveeta cheese




  1/2 lb Velveeta cheese
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