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Potato Pancakes osennes
INGREDIENTS DIRECTIONS
e 11/2 pounds potatoes, 1. Place potatoes in a colander and set over a
peeled and grated large bowl. Using your hands, squeeze out
. excess liquid. Pour off liquid and add potatoes
* T1smallyellow onion, grated to a bowl with remaining ingredients.
e 1TBSP fresh parsley, 2. Preheat oven to 275 °F. Add a thin layer of oil
minced to a large skil-let over medium heat. Take a

heaping tablespoon of batter and flatten it

e 1/4cup flour before placing in oil. Add 3 - 4 more patties

e 1/2tsp baking powder without crowding pan. Fry until golden brown
e 1tspsalt g}(;oth sides, turning once, about 8 minutes

* 1/41sp pepper 3. Repeat with remaining batter, adding more oil
e Qil, for frying as necessary. Place cooked patties on paper

towels to drain, then put in oven to keep warm
while the rest cook. Enjoy!

Become a Recipe Tester and enter to win a $100 gift card!
Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer
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