Potato Beef
Latkes
Recipe By Chavi Feldman

Cooking and Prep:
h 15 m
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Serves:

Preference: Meat
Difficulty: Medium
Occasion: Passover,
Chanukah
Diet: Gluten Free
Source: KosherScoop.com

Ingredients (13)
Meat filling
1 large Spanish onion, diced
oil for sautéing
1/2 pound (225 grams) ground beef
4 tablespoons Gefen Ketchup
1 teaspoon brown sugar
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Contains:

salt and pepper, to taste

Potato Mixture
3/4 cup oil
3 eggs
6–7 large Idaho potatoes
1 small onion, peeled
2 tablespoons salt, or to taste
1 teaspoon Haddar Baking Powder
oil for frying

Start Cooking
For the Meat
1.

Sauté the diced onion in oil until translucent. Add the ground beef to the pan and stir until no
longer pink, breaking up clumps with a fork. The mixture should be crumbly.

2.

Add the ketchup and brown sugar, and season with salt and pepper. Set aside.

For the Latkes
1.

Preheat 3/4 cup oil in a small saucepan until hot but not smoking.

2.

Place eggs in a large bowl and beat well. Grate the potatoes and onion in the food processor
and add to the beaten eggs. Add the salt and baking powder and mix well or until the eggs are
fully incorporated into the potato mixture. Carefully pour the hot oil into the bowl. Mix very
well until fully combined.

3.

Pour a layer of oil, about 1/4 inch high into a large frying pan. Place over medium flame. Once
the oil is hot, place a large heaping spoonful of potato batter into the pan. Quickly spread
about 1 tablespoon of the meat filling on top of the latke, leaving about 1/2-inch border
around the edge. Add another heaping spoonful of potato batter and flatten with the back of
a spoon. Make sure to completely cover the meat mixture. Once the bottom of the latke is a
golden brown, carefully flip and fry on the other side until done. Repeat with remaining

batter.

