Cheese Scalloped Potatoes

¼ cup chopped onion

2 tablespoons butter

2 tablespoons flour

1 ¼ cups milk

1 cup grated Cheddar Cheese

Salt and pepper

3 potatoes, peeled and thinly sliced, not rinsed

Preheat oven to 350 degrees.  Cook onion in butter until soft, add flour and cook for 2 minutes, whisking. Whisk in mild and cook until thick and bubbly.  Remove from heat and add ¾ cup of cheese, stirring until melted; season with salt and pepper.  Layer half of potatoes in a baking dish and sprinkle with salt and pepper.  Cover with half of sauce. Layer remaining potato slices on top of sauce and season.  Top with remaining sauce and sprinkle with remaining cheese.  Bake, covered, for 30 minutes or until potatoes are tender.

Royal Purple Mashed Potatoes

1 ½ lbs. purple potatoes

¼ tsp. dried thyme

¼ tsp. salt

¼ cup butter

Peel potatoes and cut into quarters.  Cook, uncovered, in a small amount of boiling water for 15 minutes or until tender; drain. Mash with a potato masher or fork.  Add thyme, salt and pepper and butter.  Gradually beat in milk to make light and fluffy, adding extra milk if necessary.
Sweet Potato Tempura
2 large sweet potatoes

Tempura Batter mix for vegetables

Vegetable oil

Preheat the deep fat fryer or a large pan filled with vegetable oil to 365 degrees.

Wash the sweet potatoes. Parboil for about 10 minutes.  Pare the sweet potatoes and cut in to ½ inch wide x ½ inch thick strips.

Prepare tempura mix according to package directions.

Dip the sweet potato strips into the tempura batter. Gently lower into the vegetable oil. Remove the sweet potato strips form the hot oil when they float to the surface and have turned golden brown.

Herb Roasted Fingerling Potatoes
9 assorted Fingerling Potatoes

1 Tbsp. Vegetable Oil

½ tsp.  Salt

Ground Black Pepper to taste

1 tsp. Thyme, fresh, chopped

1 ½ tsp. Oregano, fresh, chopped

1 tsp. Chives, fresh, chopped

Preheat oven to 425 degrees.  Wash potatoes in cool water, pat dry, slice into ½ inch slices and set aside.

In a large mixing bowl add vegetable oil, salt, pepper, thyme, oregano and chives.  Mix well and add fingerlings.  Coat fingerlings well.  Transfer fingerlings to a glass baking dish.

Place in center of oven and bake uncovered 20 minutes or until easily pierced with a fork.

Serve immediately.
