"SWEET-POTATO CROQUETTES. Season
two cupfuls of left-over mashed sweet po-
tatoes with half a teaspoonful of salt, a
tablespoonful of butter and two beaten
egg yolks. Cool and shape, crumb, egg,
and crumb, then fry in deep fat—390°
F.—or wrap each one in a strip of bacon|
and brown in a hot oven




