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Due to an overwhelming response, M.T. Publishing has extended the
order deadline from July 31st to August 30th

Mamaw’s Kitchen
By Regina Poynter Hoskins

POTATO AND HAM
QUICHE

1/4 cup butter, melted
3 cups frozen shredded hash
browns, thawed
2 eggs
1/2 half and half or whole
milk
1 cup shredded cheddar
cheese
1 cup shredded mozzarella
cheese
1 cup cooked ham, city or
country
Salt and pepper
Preheat oven to 425°.  Place
butter in pie plate in the oven
as it heats.  When butter has
melted, remove from oven.
Press hash browns between
paper towels to remove ex-
cess moisture.  Mix melted
butter and hash browns in
the pie plate; press into bot-
tom and up the sides of pie
plate.  Bake uncovered for
20 to 25 minutes or until
edges are browned.  Beat the
eggs with the half and half
or whole milk.  Stir in the
cheeses and ham.  Season to
your liking.  Pour over po-
tatoes.  Reduce heat to 350°
and bake for 20 to 25 min-
utes longer.  When knife in-
serted near the middle
comes out clean, it is done.
Let sit 10 to 15 minutes be-
fore slicing.

HASH BROWN
CASSEROLE

2 pounds cubed frozen hash

browns, thawed
1/2 cup melted butter
1/2 cup chopped onions
2 cups shredded Cheddar
Cheese
1 can cream of chicken soup
1 carton (8 ounce) sour
cream
1/2 teaspoon pepper
1 teaspoon salt
2 cups corn flake crumbs
1/4 cup melted butter
Preheat oven to 350°.  Spray
13 X 9 baking dish.  Layer
potatoes in bottom of pan
and pour 1/2cup melted but-
ter over them.  Sprinkle with
onions and cheese.  Mix
soup, sour cream, salt and
pepper.  Pour over potatoes.
Mix crushed corn flakes and
1/4cup melted butter.
Sprinkle over top.  Bake one
hour or until bubbly and
golden on top.

POTATO CAKES
2 cups leftover mashed po-
tatoes
1/2 cup self-rising flour
1 egg, beaten
1 cup seasoned flour
Shortening or oil for frying
Combine potatoes, 1/2cup
self-rising flour, and egg;
mix thoroughly.  Heat short-
ening or oil in skillet.  Form
potato mixture into patties
and coat with the seasoned
flour.  Gently place into
heated skillet.  Fry until
golden on both sides.

Missing:
From Hwy. 1004
(Brushcreek) Or-
lando area. Missing
since August 4,
2013. 10 year old
Red Beagle. Wear-
ing a black collar
with no tags. An-
swers to the name
of Briar.

Offering a
$100 Recovery

Reward
Call 606-256-9580

Owner:
Terry Robinson


