Potato Latkes

A traditional Chanukah snack – these fried treats are easy but time consuming to make, tasty, surprisingly filling, and definitely not for slimmers!

About 10 large white potatoes

5 large white onions

self raising flour or matzo meal

1 egg

salt and pepper

vegetable oil

Serve with horseradish / horseradish and beetroot sauce / gherkins.

To make the latkes

Peel and grate the potatoes and put in a large covered bowl

Peel and chop the onions as finely as possible, you may need swimming goggles for this,

Add to potatoes in bowl, leave for 1 hour for juice to run out.

Wrap mixture of potato and onion in a clean teatowel and squeeze as much juice out as possible. Put mixture back in bowl.

Stir in one egg and some self raising flour or matzo meal.

Add salt and pepper to taste.

Warm oil in a large heavy bottomed frying pan.

Make little fritters in the palm of your hand and drop into hot oil. 

Fry them on both sides till golden brown

Drain on kitchen paper and serve hot.

Best served fresh on day of cooking or day after. Can be reheated under the grill. 

