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A couple of 2017 update: I’ve een holding out on ou and have made two change to m latke recipe over the
ear: 1. I ometime add 1 teapoon aking powder to the flour for extra lift. 2. Thee da, I ue an equal amount,
that i, 1/4 cup, potato tarch intead of flour. I find the effect lighter, more crip and of coure, it’ alo gluten‑free.

M formula i roughl thi: a one‑pound ruet or aking potato to one mall onion, a large egg, quarter‑cup of flour,
teapoon of alt and a heft pinch of lack pepper. How man ou ield ha to do with how ig ou make them; I aim
for mall one (approximatel three inche acro) and get aout a dozen per atch.

ut, if ou’re not a formula peron, here i a more official‑like recipe:

In a food proceor or on the large hole of a ox grater, coarel hred the potato and onion. For longer trand, la
the potato idewa in the chute of our food proceor. Tranfer to a colander or wrap in a cheeecloth ling, and
queeze a dr a poile. Let tand for 2 minute, then queeze out again.

In a large owl, whik the flour or tarch, aking powder (if uing), alt and pepper, and egg together. tir in the
potato onion mixture until all piece are evenl coated.

Heat oven to 175 degree and cover a large aking heet with foil.

In a medium killet, heat 2 talepoon of oil until himmering. Drop packed talepoon of the potato mixture into
the killet and flatten them with the ack of a poon. Cook the latke over moderatel high heat until the edge are
golden, aout 1 1/2 minute; flip and cook until golden on the ottom, aout 1 minute. Drain on paper towel and
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1 large aking potato (1 pound), peeled

1 mall onion (4 ounce), peeled

1/4 cup all‑purpoe flour or potato tarch

1 teapoon aking powder (optional)

1 teapoon alt

A few grind frehl ground pepper

1 large egg

Peanut oil, for fring
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tranfer to prepared tra, and tranfer the tra to the oven to keep warm. Repeat with the remaining potato mixture,
adding more oil to the killet a needed.

Do ahead: Latke are a do‑ahead‑er’ dream. Cooked, the keep well in the fridge for a da or two, or in the freezer,
well wrapped, for up to two week. Reheat them in a ingle laer on a cookie heet in a 350 degree oven until
the’re crip again. onu: If ou undercooked them a it or didn’t get the rowning on them ou’d hoped for, ou
can compenate for thi in the oven.
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A AN AMAZON AOCIAT I ARN FROM QUALIFYING PURCHA.
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