Vegetable Latkes
Makes 6
Ingredients
1 Large Parsnip, peeled and shredded
2 large Russet potatoes, scrubbed and shredded
2 large Carrots, peeled and shredded
3 leeks (white and light green parts only) or 1 onion, chopped
¾ cup all-purpose flour
1 teaspoon baking powder
3 large eggs, beaten
Salt and pepper to taste
½ cup vegetable oil
Steps
1.In a colander, rinse the parsnip and potatoes under cold water. Pat dry thoroughly with paper towels: transfer to a mixing
bowl.
2.Stir in the carrots, leeks (or onion), flour, baking powder, eggs, salt, and pepper.
3.Heat the oil in a large skillet over medium-high heat.
4.Drop large spoonfuls of the batter into the oil, flattening each with the back of the spoon.Cook, turning once, until brown and
crisp, 2 to 3 minutes a side. Transfer the latkes to a paper towel-lined baking sheet put in a 200 degrees F oven until serving.

Sweet Potato Latkes
Makes 8
Ingredients
2 Large Sweet Potato, peeled and grated
1 Onion, grated
4 large eggs, beaten
½ teaspoon black pepper
4 teaspoons olive oil, or more if needed
1 teaspoon salt
2 cups Applesauce
2 cups Plain nonfat yogurt

Steps
1.Preheat oven to 200 degrees F. Line a baking sheet with paper towels.
2.Fill a bowl with lightly-salted water. Rinse the grated sweet potato in the water, and drain into a sieve. Pat the grated sweet
potato dry with a cloth or paper towels, then place into a bowl.Squeeze excess moisture from the grated onion, and place into
the bowl with the sweet potato. Stir the eggs and pepper into the mixture until well combined.
3.Heat the olive oil in a nonstick skillet over medium heat until it shimmers, and spoon about 1 heaping tablespoon of the potato
mixture per patty into the hot oil.Flatten the patties with a fork, and fry until golden brown and crisp on the bottom, 5 to 8
minutes. Flip and cook on the other side, sprinkle with salt, then set the cooked patties aside on the prepared baking sheet in the
preheated oven while you finish cooking the latkes. Stir the potato mixture before cooking each batch of patties. Serve hot with
applesauce and yogurt.

easy sweet potato latkes
Ingredients
½ Pound Sweet Potato
2 Scallions, white and green stalks finely chopped (1/4 cup)
¼ Jalapeno pepper seeded, finely chopped, about 1 tablespoon
2 Tablespoons all-purpose flour
¾ Teaspoon kosher salt divided
¼ Teaspoon Ancho chili pepper powder
1/8 teaspoon salt
1 Large egg lightly beaten
1-2 Tablespoons avocado oil or other high heat cooking oil
2 Tablespoons sour cream
1 Teaspoon lime juice
1 ½ Tablespoons sharp cheddar cheese coarsely grated
1 Tablespoon finely chopped chives
Steps
1.Peel the sweet potato and coarsely grate, using the largest holes on a hand-held grater. Add the grated potatoes to a bowl, and
squeeze with a couple of paper towels until fairly dry. Add the scallions, jalapeño, flour, salt, Ancho chili pepper powder, and
black pepper. Lightly toss using your hands to coat the grated sweet potato.
2.Add the egg and thoroughly mix, using a fork. Form 8 latke haystacks, each a little more than 2 tablespoons (1/8 cup), and place on
a plate or wooden board next to the stove. Feel free to double the size for a side dish of latkes, or an entrée.
3.Heat the oil in a deep 12-inch nonstick skillet over medium-high heat until shimmering hot. Carefully arrange the latke haystacks
around the skillet. They should sizzle a bit when they hit the oil, but not splatter. Gently flatten them using a fork to about 2 1/2
inches in diameter. Cook until golden, about 2 1/2 - 3 minutes on each side. Look for the edges to start to crisp. Gently turn over using
the fork. They shouldn't break apart at all. If they do, they need to get a little crisper. Immediately drop a little grated cheddar on
top, and cook for another 3 minutes. You may need to cover them for the final 30 seconds to melt the cheese.
4.Place a cooling rack over paper towels. Transfer latkes with a spatula or fork to the cooling rack to drain. Although this recipe
uses very little oil, draining them directly on paper towels can make them a little greasy unless you immediately remove them. I
prefer to use a cooling rack.
5.In a small bowl, mix together the sour cream and lime juice, use for a topping.

fried pickle latkes
Makes 28 Mini Latkes

Ingredients
5 Cups, about 2 pounds russet potatoes, washed
2 Eggs
2 Tablespoons all-purpose flour
1 Tablespoon potato starch, optional
1 Teaspoon garlic powder
1 ½ Teaspoons paprika
1 Teaspoon onion powder
¼ Teaspoon cayenne pepper
1 Teaspoon salt
¼ Teaspoon black pepper
3-4 Kosher dill pickles, sliced ¼ inch thin and dried very well
1 Teaspoon Potato starch
½ Cup canola oil
Ranch Dressing

Steps
1.Start by peeling your potatoes one at a time and shredding them with a grater into a bowl of ice water.Let sit for 10 minutes.
Remove potatoes, squeezing out the moisture into the water. Dry potatoes very well with towels or cheesecloth. Let sit 10 minutes
for starch to accumulate on the bottom. Carefully drain water, reserving the white starch on the bottom. This part is optional, but
helps make crispier latkes with soft insides. You can also add just potato starch, but this way you are making potato starch, which
is pretty cool.
2.Place potatoes in a large bowl, dry again very well. Dry potatoes are the key to crispy latkes. Then add in the eggs, flour, spices
and reserved starch and combine.
3.Dry the pickle slices very well then coat them in a little potato starch. This helps the latke batter stick to the pickle better.
4.Take about 1 tablespoon of latke batter and form it around a dried pickle slice. Repeat with the rest of the pickles (I did about
half and kept making more as I was frying).
5.Set up a cooling rack over paper towels near the stove. Heat up canola oil in a large saute pan - a dab of schmaltz never hurt
either. Fry about 2-3 minutes until golden brown on both sides. Drain on a rack over paper towels and sprinkle with more salt.
Serve with Ranch Dressing and eat hot.

Zucchini Latkes
with Tzatziki Sauce
Makes 8
Ingredients
2 Large zucchini (about 1-pound), shredded
1 Small onion, shredded
2 Large eggs, beaten
1 Cup matzo meal
1 Teaspoon kosher salt
Extra virgin olive oil for frying
1 Cup plain Greek yogurt
2 Tablespoons chopped dill
¼ Cup diced cucumber
2 Tablespoons lemon juice
½ Teaspoon Kosher salt

Steps
1.In a large bowl, combine zucchini, onions, eggs, matzo meal and salt and stir to combine.
2.Heat ¼ inch oil in a large sauté pan over medium high heat. Drop by 2 tablespoons full and lightly press down to flatten. Fry for
about 4 to 6 minutes per side or until nicely browned.
3.Remove and drain on paper towels. Continue with remaining batter.
4.In a small bowl, combine yogurt, dill, cucumber, lemon juice and salt and stir. Serve Tzatziki alongside Latkes.

Classic Potato Latkes
Makes 36

Ingredients
2 Large Russet potatoes (about 1 pound), scrubbed and cut lengthwise into quarters
1 Large onion, (8 ounces), peeled and cut into quarters
2 Large eggs, beaten
½ Cup all-purpose flour
2 Teaspoons kosher salt, plus more for sprinkling
1 Teaspoon baking powder
½ Teaspoon freshly ground black pepper
Safflower or other oil, for frying

Steps
1.Using a food processor with a coarse grating disc grate the potatoes and onion. Transfer the mixture to a clean dishtowel and
squeeze and wring out as much of the liquid as possible.
2.Working quickly, transfer the mixture to a large bowl. Add the eggs, flour, salt, baking powder and pepper, and mix until the flour
is absorbed.
3.In a medium heavy-bottomed pan over medium-high heat, pour in about ¼ inch of the oil.Once the oil is hot (a drop of batter placed in
the pan should sizzle), drop a heaping tablespoon of the batter into the hot pan, cooking in batches. Use a spatula to flatten and
shape the drops into discs, Flip them after about 5 minutes when the edges of the latkes are brown and crispy. Cook until the second
side is deeply browned about another 5 minutes. Transfer the latkes to a paper towel-lined plate to drain and sprinkle with salt
while still warm. Repeat with the remaining batter.

Sweet Potato Parsnip Latkes
with feta & Leeks
Makes 8

Ingredients
1 Tablespoon Butter or olive oil
2 Medium-sized leeks, washed and thinly sliced
1 Pound sweet potatoes (usually about 1 large)
1 Pound parsnips (number will vary depending upon size)
1/2 Teaspoons Kosher salt, plus more for sprinkling
1/4 Teaspoon ground white pepper
1 Pinch ground nutmeg
4 ounces Feta, crumbled (a creamy French or Israeli style is nice)
2 eggs, lightly beaten
¼ Cup matzo meal
¾ Cup canola oil for frying (amount will vary depending upon how many skillets you want to have going.

Steps
1.Melt the butter (or heat the olive oil) in a saucepan over a medium heat. Add the leeks and a pinch of salt and sauté, stirring
occasionally, until the leeks have softened and are beginning to color (about 10 minutes).
2.While the leeks are cooking, wash and peel the sweet potato and parsnips. Grate on the coarse holes of a box grater and place in a
large bowl (if you have no patience for hand-grating, you can use the shredding disk on a food processor, but place about ¼ of the
mixture back in the bowl of the processor with the regular blade and pulse a few times). Add the salt, pepper, nutmeg, Feta, egg and
matzo meal.Stir to combine. Mix in the cooked leeks.
3.Pour the canola oil into a frying pan to a depth of ½ inch. Heat the oil over a medium flame until hot. Shape about 3 tablespoons of
the latke mixture into a round shape and place in the oil. Flatten slightly to form a small pancake. Repeat as many times as your
pan space allows. Cook the latkes until well-browned, 5 -7 minutes, then flip and brown the other side. These latkes are more
delicate than standard potato pancakes (especially when warm), so be delicate. When the second side has cooked place on a plate
lined with brown paper, stacking as needed.
4.To serve, preheat the oven to 375 F. Place the latkes on a cookie sheet (you can place them on a rack on top of a cookie sheet for a
crisper result, but usually the sheet is fine for me), and cook until they have colored a bit more and are heated through and sizzling
(10-15 minutes).

Sweet Potato Kale Latkes with
Lemon Green Onion Parsley Sauce
24 Servings

Ingredients
3 Tablespoons ground flaxseeds
9 Tablespoons filtered water
1 ½ Pounds sweet potatoes
2 Cups baby kale, finely chopped
½ Red onion, finely chopped
¼ Teaspoon smoked paprika
Sea Salt and pepper to taste
½ Cup pecorino romano, grated (optional-omit to make it vegan)
Grapeseed oil (or coconut oil) for cooking
Creamy Sauce
½ Cup plain sheep’s milk yogurt (or Greek yogurt, sour cream, goat yogurt)
½ Cup green onion, finely sliced
¼ Cup parsley chopped
1 Teaspoon lemon juice
1 Teaspoon lemon zest
Sea salt and pepper to taste

Steps
1.In a small bowl, add three tablespoons of ground flaxseeds to the tablespoons of water. Give it a stir and set it aside to thicken.
2.Clean the sweet potatoes, peel, and grate them on a box grater. .Place the grated sweet potatoes in a large bowl.
3.I used baby kale but if you use regular kale, just make sure to chop it finely. Add the chopped kale and chopped red onion into the
bowl. Add the flaxseed mixture, the smoked paprika, sea salt and pepper and stir to combine. At this point, you can stir in the cheese.
Skip it, if you want to keep the latkes vegan.
4.In a large skillet, heat the grapeseed oil to medium. Using a large ice cream scoop, drop the sweet potato mixture into the heated
oil. Gently pat the mixture down. It may seem as if the mixture won’t hold together, but it will. Turn the heat down to low and gently
let the latkes brown about 4 minutes and then flip over for another 3 to 4 minutes or until golden brown.
5.To make the dipping sauce simply add the yogurt, green onion, parsley, lemon juice and zest, sea salt and pepper to a bowl, stir and
it’s ready to eat.

Carrot Scallion Latkes
8 Servings

Ingredients
6 Cups shredded carrots
6 Scallions, finely chopped
6 Eggs whisked
1 Teaspoon sea salt
1 Teaspoon coconut flour
Olive oil, for frying
Sea salt and pepper to taste

Steps
1.In a large bowl combine carrots, scallions, and eggs.
2.Stir salt and coconut flour into carrot mixture.
3.In a large skillet heat oil.
4.Scoop large tablespoonfuls of batter into skillet.
5.Fry patties on each side over medium heat until browned and crispy.
6.Transfer latkes to a paper towel lined plate.
7.Repeat process until all of the batter is used up.
8.Serve with applesauce and sour cream (or yogurt).

Broccoli Cheddar Latkes
12-15 Servings

Ingredients
1 Pound of broccoli florets, chopped and steamed
1 Russet potato, peeled and grated
1 Small onion, diced
½ Cup of panko crumbs
2 Eggs
1/2 Teaspoon black pepper
¼ Teaspoon salt
¼ Teaspoon cayenne pepper
2 Tablespoons flour
1 Cup of shredded cheddar cheese
¼ Cup canola oil
Oil for frying

Steps
1.Steam and chop the broccoli florets. Place in large mixing bowl. Add the grated potato, diced onion, panko crumbs, eggs, pepper,
salt, cayenne pepper, flour, cheese and oil and mix well.
2.Shape into patties and fry until golden brown.

Butternut Squash & Sage Latkes
Ingredients
1 medium onion, shredded (3/4 cup)
3 Cups shredded butternut squash (1 small squash)
¼ Cup matzo meal
½ Teaspoon salt
½ Teaspoon ground black pepper
1 Tablespoon chopped fresh sage
1 Large egg, lightly beaten
6 Teaspoons olive oil, divided

Steps
1.Heat the oven to 450 degrees. Lightly coat a baking sheet with cooking spray.
2.Spread the shredded onions between 2 sheets of paper towel and squeeze out as much moisture as possible. Transfer the onions to
a large bowl. Add the squash, matzo meal, salt, pepper, and sage, then toss to coat. Add the egg and 2 teaspoons of the oil. Toss to
coat.
3.In a large nonstick skillet over medium-high, heat 2 teaspoons of the oil.Working in batches, use a ¼ cup measure to scoop the
squash mixture into the skillet, leaving several inches between each mound. Use a spatula to flatten them into roughly 3-inch
pancakes.
4.Cook until lightly browned, 2 to 3 minutes per side.Transfer the latkes to the prepared baking sheet.
5.Bake until the latkes are crispy and hot, about 10 minutes.

Summer Corn & Zucchini Latkes
20-24 Latkes

Ingredients
2 Russet potatoes, shredded and dried
2 Medium-large zucchini
4 Ears of corn, kernels removed (corn will be raw)
4 Large eggs
6-8 Tablespoons whole wheat flour or matzah meal
1 Teaspoon salt, divided
½ Teaspoon pepper
2 Cups Greek yogurt or sour cream
2-4 Tablespoons chopped fresh herbs, such as cilantro, dill, mint, basil and/or parsley
2 Teaspoons fresh lemon zest
¼ Teaspoon salt

Steps
1.Cut ends of zucchini and coarsely grate. Place in a large bowl with 1/2 tsp salt. Allow to sit for 20 minutes. After 20 minutes,
place shredded zucchini in a kitchen towel and wring out excess water.
2.Place shredded potato, zucchini, corn kernels, eggs, flour and ½ teaspoon salt in a large bowl. Mix until combined.
3.Heat 4-6 tablespoons vegetable oil in a large sauté pan over medium high heat.
4.Form mixture into patties, size should be approximately 1/3 cup.
5.Cook latkes until golden and crispy on first side, around 3-4 minutes. Flip and cook for another 2-3 minutes.
6.Place onto a wire baking rack and add a pinch of salt immediately.
7.To make the herb sour cream (or yogurt): combine sour cream, chopped herbs, lemon zest and ¼ tsp salt. Combine and serve with
hot latkes.

Garlic and Onion Latkes with
Garlic and Onion Sour Cream
20 Latkes

Ingredients
2 1/2 Pounds Russet potatoes
2 Medium yellow onions
4 Cloves of garlic
1 ½ Teaspoons Kosher salt, plus more for sprinkling
4 Large eggs
2 Tablespoons lemon juice
Black pepper
2/3 Cups Panko bread crumbs
4 Stalks scallions, chopped
Flavorless oil, for frying
For the Garlic and Onion Sour Cream
2 Tablespoons olive oil
1 Yellow onion, finely chopped
½ Teaspoon Kosher salt, divided
½ Teaspoon sugar
2 Cloves garlic, minced
1 Cup sour cream
½ Teaspoon onion powder
Black pepper
Scallions, for topping
Steps
1.Using the shredding attachment on a food processor (or mandoline), shred the potatoes, onions, and garlic. Line a colander with
two layers of cheese cloth and set it over a bowl or in the sink, add the potatoes/onions/garlic to the cheese cloth and sprinkle
with salt, let sit for 30-45 minutes. Gather up the edges of the cheesecloth and use your hands to squeeze out any excess moisture.
2.In a large bowl, mix together the eggs, lemon juice, a few turns of black pepper, and the breadcrumbs and add the potato mixture,
stir in the scallions.
3.In a large skillet, heat ¼ of the oil over medium-high heat, until shimmering. It’s ready when a strand of potato added to the oil
immediately starts to sizzle.Use an ice cream scoop to add blobs of the mixture to the oil, spacing them out so as not to crowd the
pan.Press the scoops down lightly with a spatula to get ½ inch thick patties. Fry until golden brown on
both sides, a few minutes per side. Transfer to a wire rack or paper towel and sprinkle with salt or
flaky salt. Repeat with the remaining mixture, adding more oil to the pan as needed.
4.For the Sour Cream, heat the oil in a large skillet over medium and add the onion, ¼ teaspoon of salt
and sugar. Cook, stirring, until golden brown and caramelized, about 30-40 minutes. Add garlic and cook
for 2 more minutes. Let cool and then stir with the sour cream, remaining ¼ teaspoon salt, onion powder,
and a few turns of black pepper. Taste and adjust seasonings as desired. Cover and refrigerate until ready to serve.
Serve with a sprinkle of chopped fresh scallions.

Spana-Latke-Kopita
10 Servings

Ingredients
1 Pound fresh spinach
1 Clove garlic, minced
1 Tablespoon olive oil
1 Tablespoon fresh lemon juice
4 Ounces feta, crumbled
4 Potatoes, peeled and grated
1 Egg, lightly beaten
Salt and Pepper to taste
2 Cups vegetable oil, for frying

Steps
1.Clean, stem and chop the spinach. In a frying pan, heat the oil over medium-high heat. When hot, toss in the garlic, stirring well for
30 seconds. Remove garlic and set aside. Toss in the spinach and let sizzle for a second. Add a dash of water and cover
immediately.When cooked down, about 2-3 minutes, add garlic back in the with the feta. Stir well until the feta is melted. Add the
lemon juice and season with salt and pepper to taste.
2.Squeeze the excess moisture out of the grated potatoes and add to a food processor with the feta-spinach mixture, and the egg.
Heat oil until very hot, about 375 degrees, and form the latke batter into small patties. Fry 4-6 latkes at a time until golden brown
on each side, about 8-10 minutes. Drain and serve the latkes hot.

Cilantro-Jalapeno Latkes
with Chipotle Sour Cream

Ingredients
6 Tablespoons light sour cream
1 Tablespoon chopped chipotle chile, canned in adobo sauce
¾ Teaspoon grated lime zest
1 Teaspoon fresh lime juice
Salt to taste
For the Latkes
6 Cups shredded peeled baking potato (about 1 1/2 pounds)
1 Cup grated fresh onion
6 Tablespoons all-purpose flour
½ Cup chopped fresh cilantro
2 Tablespoons finely chopped seeded jalapeno pepper
1 Large Egg
1 Teaspoon ground cumin
½ Teaspoon salt
¼ cup olive oil, divided
Steps
1.Combine the sour cream, chipotle, lime zest and juice, and salt in a small bowl and stir well. Cover and refrigerate until ready to
serve.
2. Make the latkes
3.Combine the potato and onion in a colander, place it in the sink, and, if time permits, let drain for 30 minutes, occasionally pressing
down on the mixture with the back of a spoon. Squeeze the potato and onion mixture to remove any excess moisture and then pat it
dry with paper towels.
4.Dump the dry potato and onion mixture into a large bowl, add the flour, and toss to combine. Add the cilantro, jalapeño, cumin (if
using), salt, and egg and mix well.
5.Heat a large skillet over medium-high heat. Add 2 tablespoons oil and swirl to coat. Spoon a heaping 1/4 cup potato mixture
loosely into a dry measuring cup. Plop the mixture into the skillet and flatten it slightly with the back of a spatula. Repeat to form
6 latkes (or however many will fit comfortably in the skillet). Fry the latkes, flipping once, until golden brown, 3 1/2 to 7 minutes
per side, depending on how brown and crisp you like the outside of your latkes. Remove the latkes from the skillet. Repeat with the
remaining oil and potato mixture.
Sprinkle with salt to taste and serve warm with the chipotle sour cream, if using.

