
  ● 3 Russett potatoes (about 1-1/2 lb. total), peeled and grated
  ● 1/2 green apple, peeled & grated
  ● 1/2 t. minced onion
  ● 2 eggs, lightly beaten
  ● 2/3 cup flour
  ● 3/4 t. salt
  ● pepper
  ● canola oil

1. Place grated potatoes in strainer and rinse under cold water until water is clear. 
Squeeze out as much water as you can, then use some paper towel to dry a bit more.

2. Place potatoes in large bowl and mix in apple, onion, flour, salt & pepper.

3. Heat large non-stick skillet or griddle on medium hight heat and add 1T. oil. Once oil 
is hot, spoon potato mixture into pan, making patties. When potatoes are browned (after 
about 2 minutes) , turn over and brown the other side. 

4. Remove pancakes from pan, set on paper towel to drain and place in oven to keep 
warm. Continue cooking more potato pancakes.
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Potato Pancakes


