
The all-new Passat is available now. Georgetown 
Volkswagen 
     203 Guelph Street 
      
     georgetownvw.com 
     905.877.5285  

Sedan                    and                    Wagon 

FFRRIIDDAAYY,,  MMAARRCCHH  2244tthh  &&
SSAATTUURRDDAAYY,,  MMAARRCCHH  2255tthh

All diners will receive a complimentary
Anniversary Dessert
AND

$1 from every meal
purchase will be

donated to

great food- friendly people
LIVE ENTERTAINMENT

905•873•2334
10 Mountainview Rd. S., Georgetown

Zio ’ s

Thank you Halton Hills for your
patronage over the past year.

It was a great success!
We look forward to serving you for

many years to come.

I ta l ian Restaurant

IItt’’ss  OOuurr  11sstt AAnnnniivveerrssaarryy!!

15% Off
Laser Hair
Removal 
for Men &
Women*

• painfree
• “cool comfort”
• safe  • efficient

2 Adamson Street, Norval

905-877-1604 
www.adamsonspa.com 

“Gift Cards Available for all occasions”

adamson
SPA AND SALON I

N
C

Complimentary
Laser Ask for details

at the

GEORGETOWN
MARKET PLACE
March 29 - April 2

280 Guelph St. – Hwy. 7
Georgetown
Visit our Website:

http://www.georgetownmarketplace.com

Tel. 905-873-8918    

Deborah Gilmore
Associate Broker

www.realestateforyou.ca
“Pleased To Be Opening Doors For You”

www.realestateforyou.ca      24/7 Service     Performance Counts

905-877-5165
“Exceeding Your Expectations”

www.lynnandjohn.ca

Lynn & John
Drewry

Sales Reps.

905•873•0440
1•800•264•3434
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Do you remember Forest
Gump’s buddy Bubba, talking
about all the different kinds of
shrimp dishes he knows? Shrimp
creole, shrimp kebobs, shrimp
sandwiches, shrimp soup, etc, etc?
Well, today we’re talking about the
potato and I’m sure if we had the
Irish equivalent of Bubba here, he
could go on for pages about all the
things you can do with a potato. 

Baked potatoes, double stuffed
baked potatoes, French fries, pou-
tine, hash browns, mashed pota-
toes, fried potatoes, duchess pota-
toes, potato soup, potato rosti,
potato pancakes, dauphinois pota-
toes, parisienne potatoes, lyon-
naise potatoes, potato soufflé and
of course, the one we are featuring
today— potato croquettes.          

The origin and history of the
potato is a tale of false credit,
thievery, economic boom and
starvation. This terribly important
vegetable probably originated in
Chile. 

It is thought that prehistoric
tribes took the potato from Chile
into the region of Bolivia, Ecuador
and Peru, because a wild species
grows there to this day. The South
Americans had been cultivating
the potato for centuries when the
Spanish conquerors arrived.  

In 1537, an expedition led by
Gonzalo Jimenez de Quesada first
discovered the potato growing in a
deserted village, high up in the
Andes in Peru, along with corn

and beans.  
Probably the Spanish sailors

took the potato back to Spain and
Portugal in the mid-16th century
although Sir Francis Drake is
credited as discovering it in Chile
and introducing it to England in
1577, while Sir Walter Raleigh
first grew it in Ireland in 1585.
The Indian name of pappas
became batata in Spanish, then
potato in English.  

The Irish economy became
dependent on the potato but,
when blight attacked the crops of
1845/6, a dreadful famine was the
result with many deaths.  The sur-
vivors emigrated to North
America and Australia.  

German peasants were encour-
aged to cultivate potato in the
mid-17th century. The French
adopted it in the 18th century.
The English were also slow to
accept it as the Puritans distrusted
a crop not mentioned in the Bible,
however, by the 18th century it
had become an important veg-
etable for the masses. 

Have fun and keep cooking!

Lori
Gysel

&
Gerry

Kentner

Potatoes began their history
in South America

Makes about 12 

Ingredients
• 4 cups mashed potato 
• 1/2 cup diced
Spanish onion 
• 2 eggs 
• 1/3 cup flour 
• salt and pepper 
• 1 cup cornmeal (or 1 cup
crushed cornflakes) 
• peanut oil (in a large
heavy pot— should be at
least  2 inches deep) 

Method
Mix potato, onion, one egg,

salt and pepper together well.
Form the potato mixture into 1-
inch balls. Dip each ball in flour
to coat lightly, shake off excess.
Lightly beat the remaining egg.
Dip the floured ball into the
egg, then roll in the cornmeal or
crumbs. Chill the potato cro-
quettes at least half an hour to
firm up before frying.  Heat oil
to medium high. Deep fry cro-
quettes until slightly browned
and floating.  Drain on paper
towels. Enjoy with butter, salt
and pepper or on their own.

Potato 
Croquettes



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308030d730ea30d730ec30b9537052377528306e00200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /FRA <>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /ENU <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


