HERBS - RECIPES b by CheI'YI Jabz L

DIY « LIFESTYLE

v www.EverythingHerbalbyCherylJabz.com

Crispy golden potato pancakes seasoned
with fresh herbs for a savory, comforting dish
perfect for brunch, dinner, or a flavorful side.

s> YIELD 4°
Makes about 8 latkes

4 medium russet potatoes, peeled

1 small onion

2 large eggs

1/4 cup all-purpose flour

2 tablespoons chopped fresh parsley 77
1 tablespoon chopped fresh dill o Gr

te the potat Hdionion.
1 tablespoon chopped fresh chives S HC POLaLoes anaionion

9 Place them in a clean towel and squeeze out as

1 teaspoon garlic powder ¢ )
Rk g | much moisture as possible.

1/2 teaspoon onion powder E
1 teaspoon salt | © Inabowl, mix the potatoes and onion with eggs,
flour, parsley, dill, chives, garlic powder, onion

1/2 teaspoon black pepper .
4 P ’ powder, salt, and black pepper.

Vegetable oil, for frying ‘
Opﬁo:y;affor serving.- sour cream i e Heat a thin layer Of OII ina Skil].et over medium heat.

or applesauce : © Drop spoonfuls of the mixture into the skillet and

- SCAN CODE E\ 5 flatten gently.
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@ Fry 3 to 4 minutes per side, until golden brown and crisp.‘ :

i @ Drain on paper towels and serve warm.

Serve with sour cream, applesauce,
smoked salmon, eggs, or roasted meats
Jfor a delicious meal or side dish.

Scan to visit our website for
more recipes and herbal inspiration! |
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