
Fry strip of side-pork or bacon. Cut into 1-inch strip and set aside.

Fill a large pot halfway with water and add 3 tsp salt.

Mix in a bowl using your hands:
6 cups of drained, ground, white potatoes
3 cups of flour
3 tsp of salt

Make into balls the size of baseball. Insert side-pork/bacon into the doughballs. Drop balls 
into boiling water pot. Cover and let simmer for 1 hour. Serve with butter and juice they 
boiled in. 

Potato Klub (Krub) Recipe
Gladys Carlson

Side-pork or bacon
6 C	 white potatoes
3 C	 all-purpose flour
6 tsp 	 salt
To taste	 butter


