Full 'N Free RealDeal Latkes
Recipe By Rorie Weisberg

Cooking and Prep:
m

40

Serves:

4

Contains:

Preference: Parve

Last Chanukah I shared some latke alternatives. But sometimes you just want

Difficulty: Easy

the real thing! Here’s how to make real-deal potato latkes, just better. This

Occasion: Chanukah

recipe features healthier oils and Yukon gold potatoes, which are lower glycemic

Diet: Vegetarian, Pescetarian,

than the standard Idaho variety.

Gluten Free
Source: Family Table by
Mishpacha Magazine
Cuisines: Ashkenazi

Ingredients (6)
Main ingredients
2 pounds (900 grams) Yukon gold potatoes, peeled
1 medium onion, cut in 6 chunks
1 large egg
1 and 1/2 teaspoon Tuscanini Sea Salt

pepper, to taste
1/4 cup + 1 tablespoon avocado oil, for frying

Start Cooking
Prepare the Latkes
Yields 8 latkes

1.

Using a fine grating disc in a food processor, grate the potatoes.

2.

Remove half the grated potatoes and place in a large strainer set over a large bowl. Press out
as much liquid as possible, allowing it to collect in the bowl. Set aside strained potatoes and
liquid.

3.

Next, fit the food processor with the S blade. Process onion chunks and remaining grated
potatoes until smooth. Add potato/onion mixture to the strainer set over the bowl of liquid
and squeeze to remove as much liquid as possible.

4.

Let the liquid stand for five minutes. Starch will settle to the bottom of the bowl. Pour off the
liquid and leave behind the starch.

5.

Add the potatoes and onions, egg, and spices, and mix by hand to combine.

6.

In a large frying pan over high heat, heat 1/4 cup of avocado oil. Form medium-size balls of
batter and drop into the hot oil. About four latkes should fit in one pan.

7.

Reduce heat to low. Brown latkes completely on one side, flip, and brown on the second side.
Remove from pan.

8.

Add one tablespoon avocado oil to pan and repeat with remaining batter.
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