DAN’S HASHBROWNS
I always wondered what hash browns would taste like if fresh.  From the community garden grow your Yukon Gold potato’s the way you would like.  Make your fresh hash browns in the morning along with your over easy eggs.

In a skillet, # 5 setting or medium high heat, sprinkle in about 2 Tbsp. of virgin olive oil and let get hot.  You can tell when the steam rises from the pan.

Peel 1 potato (about 4 or 5 inches long).  Shred it into the pan, spreading it over the entire surface; add a pinch of pepper and salt.  

Add about 1 Tsp. of butter with a fork around the edge of the pan.  With your fork, pick up part of the hash brown to see if it is browned.  If it is, turn the whole hash brown over in the pan and brown the other side.  Again, sprinkle a pinch of salt and pepper to taste.  When it is browned it is done.  Your mouth will water from the taste.
