
pazapah THE RECIPE NOTEBOOK

Parmesan potato patties
Makes 8 patties

Fry: about 5 minutes per side

INGREDIENTS METHOD

5 large potatoes

1 egg

3 tbsp plain flour

1 tsp garlic powder

Salt and black pepper

60 g parmesan

Oil for frying

Homemade mayonnaise to serve, if you
like

Precook the potatoes
Peel the potatoes and partially cook in salted water. Finely grate them.

Shape the patties
Mix the grated potatoes with the egg, flour, garlic powder, salt, pepper and
grated parmesan. Shape into oval patties with your hands.

Fry until golden
Heat the oil in a frying pan. Cook the patties for 3 to 4 minutes per side, until
golden and crisp. Drain on kitchen paper. Adjust the seasoning if needed and
serve straight away with homemade mayonnaise. Enjoy!

Quantities adjusted; method describes the original batch. Adjust your tin and monitor cooking.

Recipe: pazapah on Instagram.

pazapah

https://www.instagram.com/pazapah/reel/DdbEG6DIGky/

