
   Ali's 
Kitchen 

Ingredients:  
Dilled Potato Casserole

•  1 Ib. bag of frozen, shredded hash 
brown potatoes (thawed)

• 1 small onion, diced
•  1/4 cup chopped dill (Fresh or 

freeze-dried is best. You can 
use dried dill, but it will be less 
flavorful.)

•  1/4 cup chopped parsley (Again, 
fresh works best here, but feel free 
to use dried.)

• 1 cup shredded Gouda cheese
• 1 cup shredded Parmesan cheese 
• 1 1/2 cup sour cream
•  1 tsp. each of salt and black pepper 

(or to taste)
•  Chopped green onion for  

garnish

Potato Casserole is a 
Flexible Creation
Delicious comfort food blends Parmesan and Gouda 
cheeses with herby flavor of dill 
Column and photos by Ali Carter, Wisconsin Potato Growers Auxiliary

We have a super quick, very tasty, 
deliciously cheesy comfort food 
for you this month—Dilled Potato 
Casserole.

While I wish it were a great make-
ahead dish, alas, it is not. I made the 
attempt not too long ago and found 
that, after a few hours of sitting in 
the fridge, my potato casserole had 

turned an unappetizing grey (I know, 
I know, how did I not realize that 
would happen?). 

Luckily, this recipe is so simple and 
takes mere minutes to put together 
that its inability to be prepped ahead 
of time is not a deterrent.

continued on pg. 74
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Potato casseroles might just be some 
of the most flexible creations to ever 
come out of our kitchens. 

My family enjoys the blend of 
Parmesan and Gouda cheeses with 
the herby flavor of dill, but feel free to 
use your favorite cheese combination 
in this recipe. 

Consider adding a handful or two 
of chopped leftover ham to your 
casserole, serve with a side salad, 
and this becomes a fast yet filling 
weeknight meal to end a busy day. 

Or serve the Dilled Potato Casserole 
as a side along with pork chops 
or baked chicken, and you have a 
fabulous meal to enjoy leisurely on a 
snowy Sunday afternoon.

DIRECTIONS
Preheat oven to 425 degrees 
Fahrenheit.

Place the thawed hash brown 
potatoes into a large mixing bowl. 
Add the rest of the ingredients and 
carefully mix with a large spoon 
or spatula until everything is well 
combined.

Transfer the potato mixture to a 
2-quart casserole dish and bake 
for 30-35 minutes or until heated 
through and the top begins to look 
lightly toasted brown. 

Enjoy!

Find more recipes at  
www.LifeOnGraniteRidge.com.

CONTACT KAREN RASMUSSEN  
for more details (715) 623-7683
Make checks payable to WSPIA

MAIL PAYMENT TO:
WSPIA, P.O. Box 173
Antigo, WI  54409

Deadline for sponsorship commitments to be included  
in June Badger Common'Tater: May 7, 2021*

DINNER SPONSOR $2,000

OCCUPIED HOLE SPONSOR $300GOLDRUSH SPONSOR $1,500

Friday, June 18, 2021
Bass Lake Country Club
W10650 Bass Lake Road 
Deerbrook, WI 54424

•  Company name and logo on three 12-foot banners  
placed in prominent areas including dinner area

• Company name and logo in Badger Common'Tater
• Verbal recognition and name on sign at event
• Registration and dinner for four golfers

•  Company name on hole sign
•  Rights to occupy a hole on the course  

and provide giveaways* 
*If alcohol is being served, it must be purchased 
through the golf course

• Verbal recognition and name on sign at event

BASIC HOLE SPONSOR $200

•  Company name on hole sign
• Verbal recognition and name on sign at event

•  Company name and logo on two 12-foot banners 
placed in a prominent area on the course

• Company name and logo in Badger Common'Tater
• Verbal recognition and name on sign at event
• Registration and dinner for two golfers

Since 1998, this tournament raised  
over $125,000, which was donated 

to Wisconsin potato research.
*We WILL accept sponsors after this date.

SILVERTON SPONSOR $1,000 

•  Company name/logo on one 12-foot banner 
placed in a prominent area on the course

• Company name/logo in Badger Common'Tater
• Verbal recognition and name on sign at event
• Registration and dinner for one golfer

BUSHMAN’S 
RIVERSIDE RANCH

SUPERIOR SPONSOR $500

•  Company name and logo on one 8-foot banner placed  
in a prominent area on the course

• Company name and logo in Badger Common'Tater
• Verbal recognition and name on sign at event
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