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      To all who have given life

      to Central Market –

      its standholders, its customers,

      its advocates throughout the region
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  About This Cookbook—and the Place from Which It Came

  Just off Penn Square in downtown Lancaster, Pennsylvania, stands the oldest, continually operating farmers market in the United States—Central Market. The Market is both a stunning building and a three-times-a-week event.

  It is an architectural wonder with its gracefully historic character. It is also a throbbing and enduring marketplace where truck farmers, devoted cooks, skillful bakers, and local butchers bring their beloved local, home-prepared products to their customers every Tuesday, Friday, and Saturday.

  Central Market is supported by its residential neighbors, by the business and professional workers who share its streets, and by all the loyals who drive in from greater Lancaster and even nearby states to shop its busy aisles.

  What brings the customers? What keeps the standholders? What sustains the remarkable life in this place at the heart of Lancaster?

  There are answers: Local food that can’t be resisted because it is carefully grown and produced by knowledgeable hands. Spirited standholders who understand their work as artisans. Devoted customers who know that going to Market is always worth the trip, the earlier in the day, the better. A city and a Market Trust who recognize the treasure with which they have been entrusted and who continually interpret (and re-interpret) the Market’s charter—and intervene when it is challenged.

  Those who bring their fresh bounty to Market, and those who line up to take it away, know good food. They are all attuned to the seasons. They understand texture and flavor. They enjoy the robust and the subtle. It is these “experts”—who work with the truck-patch-grown, the home-baked, the hand-prepared—who have offered their own favorite recipes for this cookbook.

  Some of these recipes call for products the standholders produce and sell; some of the recipes are for making well rooted traditional dishes; some are simply personal favorites of the standholders. As a collection, Fresh from Central Market Cookbook mirrors the mix that Central Market is—the historic and novel; the foods of those who settled in Lancaster long ago, and those who have made their home in southeastern Pennsylvania more recently; startlingly simple dishes, and multi-stepped productions.

  I am grateful to the many standholders who took time away from their market-tending and market preparation to put their recipes in readable form for this book. Michael Ervin, Market Manager, and Susan Glouner, Standholder Association President, made many connections for me. Steve Scott did considerable research on the Market’s history and wrote much of the historical material. Kate Good added more current facts.

  Central Market offers its irresistible food when you visit its brick-walled aisles—or when you prepare any of these choice recipes!
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  Central Market Lancaster, Pennsylvania

  Lancaster’s Central Market becomes a vitally active place of commerce and friendship every Tuesday, Friday, and Saturday. Then, with dependable regularity, trucks, vans, and station wagons crowd the streets and alleys surrounding the Romanesque building. Before daybreak, Market standholders “set up”—unpacking and displaying their wares that attract a steady stream of customers from far and near.

  It is a tradition for standholders and Market shoppers alike—“Once it’s in your blood,” they say, “you can’t stay away.” For what compares with fresh tomatoes and herbs gathered just a few hours earlier, with pecan rolls and cherry crumb pies made only yesterday, with meat prepared in nearby smokehouses, and with seeing friends at least once a week?

  Central Market was built in 1889. But the habit of going to market is older still. When Andrew and James Hamilton planned the town in 1730, they provided for a market place, measuring 120 feet square.

  When Lancaster was incorporated as a borough in 1742, its charter from George II of England established the market practice: “And we do further grant for us, our heirs and successors . . . to have, hold, and keep . . . two markets in each week.” Already in 1744 a visitor in the town remarked, “They have a good market in this town, well filled with provisions of all kinds and prodigiously cheap.” A few decades later (in 1776) a British officer paroled in Lancaster remarked, “Food is very plentiful. The markets abound with most excellent cyder and provisions.”

  The first Lancaster farmers market was held outdoors, but by 1757 a market house had been constructed, although it was probably a rather primitive structure. In 1763 part of the market house was reserved for the storage of three fire engines.

  The city was soon under pressure to erect a larger and more substantial building for market. For a while, the farmers market shared a building with City Hall and a Masonic Lodge. Before long, this proved to be an inadequate solution. But a shortage of nearby available property made it nearly impossible to meet the demands of vendors and customers alike.

  The Curb Market and Neighborhood Markets

  Finally, in the 1820s, in order to relieve the situation, farmers were permitted to back their wagons up to the curbs along the streets and sell their goods directly from their vehicles or temporary stands. This gathering of sellers became known as the “curb market.” It was an outgrowth of Central Market, but it developed as a distinct entity.

  After the First World War, motor vehicles began replacing horse-drawn wagons at the curb market. Eventually, increased auto traffic through the city caused the curb market to be impractical and unsafe. On January 1, 1927, the city decreed that this colorful institution would come to an end. The standholders were offered space in the Southern Market.

  In the late 1800s, as the city was scrambling to provide adequate space for its marketers, a series of neighborhood markets opened throughout Lancaster. In fact, at least eight other farmers markets once operated within Lancaster. It was not unusual for standholders to sell at several different markets on different days of the week.

  These were the markets, their years of operation, and their locations:

  The Curb Market, 1818-1927.

  The Northern Market, 1872-1953, on the northwest corner of Queen and Walnut Streets.

  The Eastern Market, 1882-1918, on the southeast corner of King and Shippen Streets.

  The Western Market, 1882-1920, on the southeast corner of Orange and Pine Streets.

  The Southern Market, 1888-1986, on the southwest corner of Queen and Vine Streets.

  The Fulton Market, 1907-1971, on Plum Street, between Frederick Street and Hand Avenue.

  The Arcade Market, 1927-1965, between Orange and Marion Streets, and between Prince and Market Streets.

  The West End Market, 1954-1985, on the northwest corner of Lemon and Mary Streets.

  It was in 1889 that the current Central Market building was erected. Very little change was made to the market house until 1973. Then, as part of an urban renewal project, the city began major restoration work on the structure. Because the Market was by then listed on the National Register of Historic Places, the Department of Housing and Urban Development provided a grant of $402,000, and the city supplied matching funds.

  Under the direction of architect S. Dale Kaufman, stands were relocated to provide more aisle space, and a new underground electrical system and sewers were installed. Despite considerable inconvenience to the standholders and shoppers, the mayor announced that the Market would stay open during the whole renovation process in order to keep a two-century-old tradition alive. The refurbished market house was officially dedicated on March 21, 1975.

  Most stalls or units were now six feet long, with a few being nine feet or an irregular length. In the new arrangement the stands requiring plumbing facilities for cleanup (fresh meat, fish, etc.) were limited to the rows along three of the walls and rows B and C on the west side.

  One long-standing tradition changed in the remodeled market house: the fish stands were relocated inside the building. Previously, fish was sold only outside at stands along the north side of the market house. Adequate ventilation in the new Central Market took care of a potential odor problem.

  Periodic repairs to the market building are made by the city of Lancaster. In 2008, Central Market Trust, the 13-member board of directors that oversees the Market, launched a capital campaign to repair the building’s roof, gutters, and mechanical systems. As with all changes to the building, these renovations were carefully considered with a view toward preserving the historic architecture and character of the Market.

  A tiny restaurant that occupied the southeast corner of the Market was done away with during the remodeling in the 1970s. While many of the current stands sell ready-to-eat foods, the Trust works to retain the marketplace character of Central Market, rather than having it become an eating place. Many lunchtime shoppers like to buy a small quantity of meat at one stand and rolls at another stand in order to make their own sandwiches while at the Market.

  There is no doubt that Central Market has become one of Lancaster’s main attractions. Despite a deluge of out-of-town visitors, City Council has made a concentrated effort to keep the Market a true farmers market and not one that views visitors as its primary customers. The regulations specify that the stands “be used solely for the sale of food products and farm-produced goods . . .” Several stands established before the ruling went into effect continue to sell craft and souvenir-type items. No new stands will be granted this privilege.

  Market Auctions and Rents

  Standholders pay a yearly rent for the stalls they occupy. When a standholder wants to discontinue business at the Market, a new standholder is chosen by the Central Market Trust after going through a stringent application process. The Trust evaluates prospective standholders’ business plans, as well as the type of merchandise they hope to sell. The Trust is particularly interested in new tenants that will sell fresh and local foods.

  When a standholder dies, the market stand may be passed to a spouse or child, if approved by the Trust. Several market stands are currently occupied by descendants of families who have had stands for three, four, and even five generations.

  The Market Manager

  In the wee hours of every Tuesday, Friday, and Saturday morning a lone figure’s footsteps echo down the brick sidewalks leading to the Central Market building. The man goes to the various entrances, unlocking the large metal doors, just ahead of the trucks bringing fruits, vegetables, meat, fish, and baked goods. The man with the keys is the Market Manager. It is his responsibility to see that all runs smoothly within the Market.

  In 1870 a city ordinance was passed which states, “… The Mayor shall appoint a Market Master, whose duty it shall be to attend the market during market hours, and such other times as shall be necessary . . . ; he shall prevent the sale of or exposing to sale all unsound and unwholesome provisions . . .” The responsibility of keeping the Market clean and the removal of snow were also given to the Market Master, now known as the Market Manager.

  The Market belongs to and reflects the Lancaster community. The quality that is Central Market is expressed not only in the magnificent building which houses it, but also in the food and wares that are sold there—much of it home-grown and home-prepared from Lancaster’s truck farms, home bakeries, and butcher shops. May it continue as it was designated in the city of Lancaster’s charter: “to have, hold, and keep . . . market . . . in every week of the year forever!”

  Market Days and Hours

  Central Market is open from 6:00 a.m. to 4:00 p.m. on Tuesdays and Fridays, and from 6:00 a.m. to 2:00 p.m. on Saturdays. That schedule changes if Christmas or New Year’s Day falls on Tuesday, Friday, and Saturday. An extra market day may be added during special holiday weeks. Central Market is located just off the northwest corner of Penn Square in the center of Lancaster City.
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  That Good Salad

  Susan Stoeckl

  SUSAN’S SECRET GARDEN

  Makes 8–10 servings

  Prep. Time: 15–20 minutes

  ¾ cup vegetable oil

  ¼ cup fresh lemon juice

  2 garlic cloves, minced

  ½ tsp. salt

  ½ tsp. pepper

  2 bunches (1 lb. each) romaine lettuce, torn

  2 cups chopped tomatoes

  1 cup shredded Swiss cheese

  ⅔ cup slivered, toasted almonds, optional

  ½ cup grated Parmesan cheese

  8 bacon strips, fried and crumbled

  1 cup Caesar salad croutons

    1.   In a jar, with tight-fitting lid, combine oil, lemon juice, garlic, salt, and pepper. Cover tightly and shake well. Chill until needed.

    2.   In a large salad bowl, toss lettuce, tomatoes, Swiss cheese, almonds if you wish, Parmesan cheese, and bacon.

    3.   Just before serving, shake dressing and pour over salad. Toss.

    4.   Top with croutons and serve immediately.

  

  Green Bean Salad with Corn, Basil, and Black Olives

  Janelle Glick

  LANCASTER GENERAL WELLNESS PARTNERSHIP

  Makes 8 servings

  Prep. Time: 1 hour

  2 lbs. fresh green beans, trimmed and cut into 1½" lengths

  3 ears corn, husked and silked

  half a small red bell pepper, finely chopped

  1 small red onion, finely chopped

  ⅔ cup black olives, preferably salt-cured, halved, and pitted

  ⅓ cup chopped fresh basil

  ¼ cup extra-virgin olive oil

  3 Tbsp. balsamic vinegar

  3 Tbsp. lemon juice

  2 cloves garlic, minced

  hot sauce, such as Tabasco, to taste

  salt to taste

  freshly ground pepper to taste

    1.   Put a large pot of water on to boil. Fill another large pot half-full with ice water.

    2.   Blanch about half the green beans in boiling water just until crisp-tender, about 1–2 minutes.

    3.   Remove with slotted spoon and plunge into ice water.

    4.   Drain and transfer to a large bowl. Repeat with remaining beans.

    5.   Return water to boil and add ears of corn. Blanch until crisp-tender, about 3 minutes.

    6.   Drain and immediately plunge into ice water. Drain and cut off kernels.

    7.   Add corn to beans in bowl, along with bell pepper, onion, olives, basil, oil, vinegar, lemon juice, and garlic.

    8.   Toss to mix well.

    9.   Season with hot sauce, salt, and pepper.

  TIPS

  To ease preparation time, do Steps 1–6 a day before serving the salad. Store green beans and corn in separate plastic bags lined with paper towels. Refrigerate until ready to use.

  

  Mandarin Orange Salad

  Ethel Stoner

  STONER’S VEGETABLES

  Makes 8–10 servings

  Prep. Time: 10 minutes   [image: images]   Cooking Time: 10 minutes   [image: images]   Cooling Time: 5 minutes

  Dressing:

  ¼ cup olive, or vegetable, oil

  2 Tbsp. snipped fresh parsley

  2 Tbsp. sugar

  2 Tbsp. vinegar

  ½ tsp. salt

  dash of pepper

  2 Tbsp. mandarin orange juice, optional

  6–8 drops hot sauce, optional

  Salad:

  ½ cup sliced almonds

  3 Tbsp. sugar

  1 lb. salad greens

  2 green onions, thinly sliced, optional

  1 cup celery, chopped

  11-oz. can mandarin oranges, drained, juice reserved for Dressing

    1.   Shake Dressing ingredients together in covered jar. Refrigerate until ready to use.

    2.   Cook almonds and sugar over low heat in heavy skillet, stirring constantly, until sugar is melted and almonds are coated. Set aside to cool.

    3.   Just before serving, layer salad greens, onions, celery, and orange slices into large salad bowl.

    4.   Drizzle dressing over top.

    5.   Add almonds and toss all ingredients together. Serve immediately.

  

  Greens ’n Fruit Salad

  Jim and Linda Kreider

  COUNTRY MEADOWS

  Makes 6 servings   [image: images]   Prep. Time: 20 minutes

  Salad:

  6 cups torn salad greens

  2 medium navel oranges, peeled and sectioned

  1 cup halved red seedless grapes

  ½ cup golden raisins

  ¼ cup red onion, sliced thin

  ¼ cup toasted almonds, sliced

  4 bacon strips, cooked and crumbled

  Dressing:

  ½ cup mayonnaise

  ¼ cup orange juice

  ½ cup honey

  2 Tbsp. grated orange peel

    1.   In large bowl combine all Salad ingredients.

    2.   In a smaller bowl whisk together Dressing ingredients.

    3.   At the table, pass Dressing along with Salad. (Refrigerate any remaining Dressing for your next salad.)

  NOTE

  This is our traditional Christmas Salad.

  

  Warm Raspberry Salad

  Cindy Cover

  MARION CHEESE

  Makes 6–8 servings

  Prep. Time: 5 minutes   [image: images]   Cooking Time: 5 minutes

  1 medium head romaine, or mix of salad greens

  1 small can sliced water chestnuts, drained

  ½ tsp. cracked black pepper

  3 Tbsp. walnut oil

  ½ cup slivered almonds

  ¾ lb. fresh mushrooms, cleaned and sliced

  ¼ cup raspberry vinegar

    1.   Wash and tear salad greens. In a large bowl, combine with water chestnuts and season with pepper. Chill until ready to serve.

    2.   Heat walnut oil in large skillet. Add almonds and sauté over high heat 1–2 minutes.

    3.   Add sliced mushrooms and sauté another 2 minutes.

    4.   Add raspberry vinegar and stir briefly.

    5.   Pour dressing over chilled greens and toss. Serve immediately.

  NOTE

  This dish allows salad to be a more substantial part of a meal. It is tart and full of textures.

  

  Strawberry Salad

  Becky Friedrich

  THOMAS PRODUCE

  Makes 6–8 servings

  Prep. Time: 25 minutes   [image: images]   Chilling Time: 2 hours

  ⅓ cup olive oil

  ⅓ cup raspberry vinegar

  3 Tbsp. sugar

  ½ tsp. Tabasco sauce

  ½ tsp. salt

  ¼ tsp. ground pepper

  ½ tsp. cinnamon

  6 cups, or 2 bunches, your choice of lettuce

  11-oz. can mandarin oranges, drained

  1 pint strawberries, stemmed and quartered

  1 small red onion, thinly sliced, or 1 bunch scallions, chopped

  ½ cup pecans, toasted and chopped

  1 avocado, peeled and sliced

    1.   In a jar combine olive oil, vinegar, sugar, Tabasco sauce, salt, pepper, and cinnamon. Shake well. Refrigerate 2 hours.

    2.   Just before serving, in a large bowl combine lettuce, oranges, strawberries, onion, pecans, and sliced avocado.

    3.   Drizzle half the dressing on salad. Toss gently.

    4.   Pour remaining dressing in small pitcher.

    5.   Serve salad with extra dressing on the side.

  TIP

  Prepare the salad just before serving to prevent greens from wilting.

  

  Crunchy Pear and Celery Salad

  Ruth Thomas

  THOMAS PRODUCE

  Makes 6 servings

  Prep. Time: 25 minutes   [image: images]   Chilling Time: 15 minutes

  4 stalks celery, trimmed and cut in half crosswise

  2 Tbsp. cider, pear, raspberry, or other fruit vinegar

  2 Tbsp. honey

  ¼ tsp. salt

  2 ripe pears, preferably Bartlett or Anjou, diced

  1 cup white cheddar cheese, finely chopped

  ½ cup toasted pecans, chopped

  freshly ground black pepper

  6 large lettuce leaves

    1.   Soak celery in bowl of ice water for 15 minutes.

    2.   Drain and pat dry. Cut into ½" pieces.

    3.   In a large bowl whisk together vinegar, honey, and salt.

    4.   Add pears. Gently stir to coat.

    5.   Add celery, cheese, and pecans. Stir to combine.

    6.   Season with pepper.

    7.   Divide lettuce leaves among 6 plates.

    8.   Place a scoop of salad on top of each leaf.

    9.   Serve at room temperature or chilled.

  

  Apple and Celery Salad

  Trish Hillegas

  SWEETHEARTS OF LANCASTER COUNTY

  Makes 3–4 servings   [image: images]   Prep. Time: 20 minutes

  2 cups diced apples

  2 Tbsp. lemon juice

  1 cup sour cream

  3-oz. pkg. cream cheese, softened

  2 cups diced celery

  ½ cup chopped almonds, or pecans

  lettuce leaves

    1.   In a medium-sized bowl, mix chopped apples with lemon juice to prevent browning. Refrigerate until needed.

    2.   In a small bowl, mix sour cream and cream cheese together until well blended.

    3.   Place celery and nuts in good-sized mixing bowl.

    4.   Drain apples. Stir in with celery and nuts.

    5.   Fold sour cream and cream cheese mixture into apples, celery, and nuts.

    6.   Serve over lettuce leaves.

  

  Layered Fruit Salad

  Margie Shaffer

  S. CLYDE WEAVER, INC.

  Makes 8 servings   [image: images]   Prep. Time: 25–30 minutes

  Cooking Time: 8 minutes   [image: images]   Cooling Time: 10 minutes   [image: images]   Chilling Time: 3 hours

  ½ cup orange juice

  ¼ cup lemon juice

  ¼ cup packed brown sugar

  ½ tsp. grated orange peel

  ½ tsp. grated lemon peel

  1 cinnamon stick

  2 cups pineapple chunks

  1½ cups red grapes

  2 medium bananas, sliced

  1 large seedless orange, peeled and sectioned

  1½ cups sliced strawberries, divided

  1 kiwi, peeled and sliced

  mint sprigs, optional

    1.   In medium saucepan, combine first 6 ingredients.

    2.   Bring to a boil. Reduce heat. Simmer uncovered 5 minutes.

    3.   Remove from heat and cool completely.

    4.   While sauce is cooling, layer fruit in glass serving bowl in order given, using only 1 cup strawberries. (Reserve remaining strawberries for garnish.)

    5.   Remove cinnamon stick from sauce. Pour sauce over fruit. Do not stir.

    6.   Garnish salad with a few strawberries on top and sprigs of mint, if you wish.

    7.   Cover and chill for at least 3 hours before serving.

  

  Abundantly Herbed Potato Salad

  Regine Ibold

  REGINE’S COFFEE

  Makes 12–16 servings

  Prep. Time: 45 minutes   [image: images]   Marinating Time: 30 minutes

  Dressing:

  ¾ cup extra virgin olive oil

  3 Tbsp. tarragon vinegar

  ¼ tsp. salt

  fresh ground pepper

  Salad:

  4 lbs. red-skinned or Yukon Gold boiling potatoes, ping-pong-ball-sized, steamed until just tender and quartered

  ¾ cup scallions, thickly sliced

  ⅓ cup flat-leaf parsley, minced

  ⅓ cup fresh tarragon, minced

  2 Tbsp. fresh dill, minced

  2 Tbsp. fresh celery leaves, minced

  1 lb. green snap beans, steamed and cut in 1”lengths

  4 hard-boiled eggs, coarsely chopped

    1.   Whisk oil with vinegar, salt, and pepper.

    2.   Place ½ cup of dressing in a large bowl. Add potatoes, scallions, parsley, tarragon, dill, and celery leaves. Add beans and eggs.

    3.   Marinate at room temperature for at least 30 minutes.

    4.   Add remaining dressing and additional salt, if necessary.

  

  Blue Cheese Potato Salad

  Kathleen Pianka

  MARION CHEESE

  Makes 6–8 servings

  Prep. Time: 20 minutes   [image: images]   Cooking Time: 15 minutes   [image: images]   Chilling Time: 3–4 hours

  2 lbs. new red potatoes, cut into quarters

  ½ tsp. salt, or more if needed

  2 celery ribs, chopped

  3 scallions, chopped

  ½ cup sour cream

  ½ cup mayonnaise

  ¼ cup Stilton, or your favorite blue cheese, crumbled

  ¼ cup fresh parsley, chopped

  pepper to taste

    1.   Cook potatoes in good-sized saucepan in boiling water. Cook for about 15 minutes, or until fork-tender but not falling apart.

    2.   Drain well. Salt potatoes while hot.

    3.   Allow potatoes to cool to room temperature in large mixing bowl.

    4.   Meanwhile, prepare celery and scallions.

    5.   Fold remaining ingredients into cooled potatoes.

    6.   Taste and add more salt if needed.

    7.   The Salad is best if its flavors can blend for several hours in the fridge before serving.

  [image: images] My grandparents brought produce to the old curb market. They would get up at one o’clock in the morning and drive their horse-drawn market wagon from Mt. Nebo (in southern Lancaster County) into the city of Lancaster. I remember how well kept the market wagon was. They would park along the curb and sell produce from the wagon.

  — MIRIAM HESS, Frank Weaver Greenhouses

  

  Sausage and Potato Salad

  Susan Glouner

  TURKEY LADY

  Makes 2–4 servings

  Prep. Time: 30 minutes   [image: images]   Cooking Time: 25 minutes

  ¾ lb. red potatoes

  6 ozs. rope turkey sausage

  2 Tbsp. balsamic vinegar

  1 Tbsp. Dijon mustard

  3 Tbsp. chicken broth, divided

  1 Tbsp., plus 1 tsp., olive oil, divided

  ½ cup red onion, diced

  1 cup canned red kidney beans, rinsed and drained

  salt and freshly ground pepper

  ½ cup fresh parsley, chopped

  half a small head romaine lettuce

  medium-sized tomato

  salt and freshly ground pepper

    1.   Wash potatoes but do not peel.

    2.   Cut into ½" pieces.

    3.   Place in medium-sized saucepan and cover with cold water.

    4.   Cover and simmer 12–15 minutes, or until tender.

    5.   Cut sausage into ½"-thick slices.

    6.   Sauté in skillet for 10 minutes or until cooked through.

    7.   Whisk vinegar and mustard in a large serving bowl.

    8.   Whisk in 2 Tbsp. chicken broth and 1 Tbsp. olive oil.

    9.   Add onion and beans.

  10.   Season with salt and pepper to taste.

  11.   When potatoes are no longer hot, drain and add, still warm, to bowl.

  12.   Add cooked sausage, parsley, and more salt and pepper if you wish.

  13.   Wash lettuce leaves and place in a layer on serving platter.

  14.   Spoon salad onto lettuce.

  15.   Wash and cut tomato into thin wedges. Arrange tomato wedges over salad.

  16.   Mix remaining chicken broth and olive oil and spoon over tomato.

  

  Henner’s Bratwürst with Potato Salad

  Henner and Heidi Steinle

  THE GERMAN DELI

  Makes 4 servings   [image: images]   Prep. Time: 30–40 minutes

  Cooking Time: 35–45 minutes   [image: images]   Cooling Time: 10 minutes   [image: images]   Marinating Time: 1 hour

  2 lbs. potatoes, peeled or unpeeled

  2 medium-sized onions

  5 Tbsp. vegetable oil, divided

  1 cup water

  5–6 tsp. herb vinegar

  1 beef bouillon cube, or 1 Tbsp. beef bouillon powder

  1 tsp. salt

  ¼ –½ tsp. pepper, according to your taste preference

  12 small bratwürsts

  bunch of fresh chives

    1.   Wash potatoes. Place in stockpot, cover with water, and cook 20 minutes, covered, or until tender but not falling apart.

    2.   Remove from pot, rinse, and let cool.

    3.   Cut into thick slices.

    4.   Peel onions and chop.

    5.   Heat 1 Tbsp. oil in large skillet. Sauté onions until soft.

    6.   Add 1 cup water, vinegar, and bouillon.

    7.   Bring to simmer and cook 5 minutes.

    8.   In a small bowl, mix 2 Tbsp. oil with salt and pepper.

    9.   Pour over potatoes. Stir together thoroughly. Marinate for at least 1 hour.

  10.   Sauté bratwürst in large skillet in 2 Tbsp. oil until browned.

  11.   Wash chives and cut into small pieces. Mix into potato salad. Taste and add more salt and pepper if you wish.

  12.   Place potato salad in center of large platter. Surround with bratwürst and serve.

  

  Nacho Salad

  Thelma Thomas

  SPRING GLEN

  Makes 1–2 servings   [image: images]   Prep. Time: 10–15 minutes

  1 cup lettuce, shredded

  ⅓ cup fresh tomato, chopped

  1 Tbsp. green onions, sliced

  ½ cup cottage cheese

  3 Tbsp. salsa

  2 Tbsp. cheddar cheese, shredded

  1¼ cups tortilla chips

  2 Tbsp. taco sauce, optional

    1.   Layer ingredients in salad bowl(s) as follows: lettuce, tomato, green onion, cottage cheese, salsa, shredded cheese.

    2.   Crush tortilla chips and scatter on top of salad.

    3.   Top with taco sauce if you wish.

  NOTE

  This is my husband’s and my favorite Sunday evening supper.

  

  Chicken Romaine Salad

  Jim and Linda Kreider

  COUNTRY MEADOWS
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