
Cheesy Potato Cakes 

By Whit Widdowson 

Ingredients: 

1 1/2 cups grated raw potatoes 

1 cup all-purpose flour 

1/2 cup shredded Cheddar cheese 

1 cup leftover mashed potatoes 

1/4 teaspoon salt 

1/4 teaspoon ground black pepper 

1 egg 

2 tablespoons ranch dressing 

1 tablespoon milk 

2 tablespoons vegetable oil 

Directions: 

Prep  15 min. 

Cook  10 min. 

Ready In  25 min 

Mix grated potatoes with flour in a large bowl. Stir Cheddar cheese and mashed potatoes 

into the grated potato mixture; season with salt and pepper. Beat egg, ranch dressing, and 

milk together in a separate bowl; pour mixture into potatoes and stir. Heat vegetable in a 

large skillet over medium heat. Drop tablespoon size scoops of the potato mixture into the 

hot oil. Pan-fry until golden brown, 3 to 4 minutes on each side. 

+++ 

Pumpkin (or winter squash) Chocolate Chip Cake 

From the Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

2 cups flour 

1 tsp. salt 



2 tsp. soda 

2 tsp. baking powder 

1 tsp. cinnamon 

2 cups mashed pumpkin (or winter squash) 

3/4 cup vegetable oil 

2 cups sugar 

2 eggs 

1 tsp. vanilla 

1 cup nuts 

1 cup chocolate chips 

Directions: 

Sift together flour, salt, soda, baking powder and cinnamon. Mix pumpkin, oil, sugar, eggs 

and vanilla. Blend with dry ingredients. Add chopped nuts and chocolate chips. Pour into 

13x9 baking pan. Bake at 350º for 25-30 minutes or until done. Eat plain or frost with 

cream cheese or chocolate frosting. Cake freezes well. 

Cream Cheese Frosting 

Ingredients: 

3 oz. soft cream cheese 

1/2 cup margarine 

1 tsp. vanilla 

2 cups powdered sugar 

Directions: 

Cream together cream cheese, margarine and vanilla. Add sugar and mix well. 

+++ 

Roasted Napa Cabbage 

From Food.com 



Ingredients: 

6 tablespoons vegetable oil 

2 garlic cloves, crushed 

6 cups napa cabbage, roughly shredded 

salt, to taste 

pepper, to taste 

Directions: 

Heat the oil in a skillet on low; add the garlic cloves and cook very gently for 15 minutes. 

Discard the garlic and toss the cabbage with the oil, salt and pepper. 

Preheat your oven to 450°. Place the cabbage on a baking sheet and bake for about 15 

minutes or until the tops of the cabbage pieces are browned. Serve hot. 

+++ 

Chard Frico 

Submitted by Eliza Bodkin from The Food Matters Cookbook by Mark Bittman 

Ingredients: 

2 Tablespoons olive oil 

2 cups chard leaves, de-stemmed and chopped 

Black pepper 

2 cups grated Parmesan or Manchego cheese 

Directions: 

Put the oil in a large skillet over medium-high heat. When it’s hot, add the chard and cook, 

stirring, until the leaves have wilted and all of their liquid has evaporated, 4 to 5 minutes. 

Sprinkle with a good amount of black pepper and the Parmesan and stir. Use a rubber 

spatula to distribute the chard and cheese evenly over the bottom of the pan. Cook until the 

cheese is melted and golden brown on the bottom, about 2 minutes. Use the spatula to slide 

the crisp onto a plate; put another plate on top of the crisp. Put one hand firmly in the 

center of the bottom plate and the other hand the same way on the top plate; flip the crisp 

over. Use the spatula to slide it back into the pan and continue cooking until the cheese is 



golden brown, 1 to 2 minutes. Serve whole as an appetizer or broken into smaller pieces as a 

garnish. 
 


