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In that town there was a street.
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In that street
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In that house there was a room.
In that room sat a family.
They were very poor.
All they had to eat
5 was potatoes.
b 5 -
s You may ask, By el
%l A 'f& A did they like to eat potatoes “ g

Well, -
v they did like to eat!
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But, on Saturday,
guess what they ate




Saturday: POTATO PUDDING
serves &

Ingredients

5-6 large potatoes, peeled 2 yellow onioms

1 cup butter 1 teaspoon thyme

"2 cup flour 1 teaspoon salt (optional)
1 cup milk 1 teaspoon pepper

"2 cup grated cheese

(cheddar, swiss, or provolone)

1. Boil potatoes. Cool.

2. Grate potatoes finely.

3. Drain grated potatoes on paper towel.

4. Melt butter.

5. In large bowl, combine butter and flour. Stir until smooth.
6. Add milk and grated cheese.

7. Peel and chop onions. Cook in saucepan with 1-2 tablespoons butter

for about 15 minutes or until golden brown.

8. Add onions to cheese mixture.

9. Add thyme, salt, and pepper.
10. Add grated potatoes. Stir until all ingredients are blended.
11. Spread mixmre into greased 10" x 7" baking pan.
12. Bake about 40 minutes at 400° (until a brown crust forms).
13. Serve hot. Enjoy.







