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BASIC POTATO LATKE RECIPE

Makes: 24 / Prep Time: 15 minutes

Total Time: 35 minutes


4 Large Russet Potatoes, Peeled
1 Large Onion
3 Eggs, Beaten
¾ Cup Self-Rising Flour
1 Teaspoon Salt
¼ Teaspoon Pepper
3 Tablespoons Vegetable Oil
Oil for frying
Sour Cream, Applesauce, or Salsa for serving

Using a food processor fitted with a large grating blade, grate the potatoes.
Remove the grated potatoes and squeeze the water from them.
Using a smaller grating blade, grate the onion. Set the grated onion aside to drain.
In a large bowl, combine the potatoes, onion, eggs, flour, salt and pepper and oil. Blend well.

Using a large skillet, heat about ¼ inch of oil. Working in batches, use a large tablespoon to drop the potato mixture in the hot oil.
Watch for the edges of the latkes to turn golden brown. Once browned, use two forks to gently flip over the latke.

When the latkes turn golden brown, with crispy edges, place them on brown paper or paper toweling to drain.

Serve warm. Eat dahling, eat!
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