Potato Latkes

1


Large potato
75 mL

Chopped or grated onion

1 


Egg

35-50 mL

Flour (depending on moisture of potatoes)

2.5 mL

Salt

0.5 mL

Pepper 

0.5 mL

Baking powder




Oil for pan frying

METHOD:
1)
Shred potatoes into a bowl of cold water. Soak for 10 
minutes.

2)
Using a colander, drain potatoes and squeeze as dry as 
possible.

3)
Combine potatoes, onion, egg, flour, salt, pepper, and baking 
powder in a bowl. Mix well.

4)
Heat 5 mL oil in a fry pan on medium heat.

5)
Drop spoonfuls of potato mixture into pan. Flatten slightly.

6)
Cook 5-7 minutes, turn once, and cook until golden brown.

7)
Place on paper towel, blot oil.

8)
Serve with ketchup, sour cream or apple sauce.
Demo Questions:

1)
Why are the potatoes soaked before using?

2)
Why should you only turn the latkes once?

3)
Why does the amount of flour added vary from recipe to recipe?

Unit Duties:

DW______________________

DD_______________________

HK ______________________

SD ______________________

Tray Equipment:


