Jewman Potate
Salud

Recipe by Holly Maier
River Falls, W1

PREPARATION TIME

60 minutes

INGREDIENTS

* 4 ]bs. Red Potatoes

* 1/2 Ib. Bacon

* 4 tsp. Flour

* 1 c. Sugar

* 1 c. Vinegar

¢ 2 c. Water

* 3 sm. Onions

* Salt & Pepper to taste




DIRECTIONS

Boil potatoes, slice thin. Cut bacon into pieces,
brown slightly. Remove bacon leaving drippings
in pan. Combine flour, sugar, vinegar, water and
stir into pan with bacon drippings. Add onions,
salt, pepper and simmer until onions are tender.
In a warm serving dish layer potatoes, bacon and
hot dripping mixture. Repeat layering until all is

used, serve warm.




