
Latkes (Potato Pancakes)
 Dairy Free

SIDE DISH
 

ANTIPASTI
 

STARTER
 

SNACK

Ingredients
0.3 teaspoon double-acting baking powder

2 large eggs  lightly beaten 

1 teaspoon kosher salt  as needed plus more 

2 tablespoons matzo meal

2.5 pounds baking potatoes  peeled 

24 servings vegetable oil  for frying 

2 tablespoons water  hot 

1  onion  yellow peeled 

READY IN

30 min.

SERVINGS

24

CALORIES

73 kcal

https://whatsheate.com


Equipment
food processor

bowl

frying pan

paper towels

Directions
Place the water and vitamin C tablet in a large bowl and stir until the vitamin C is dissolved;

set aside.Shred the potatoes through the shredding blade of a food processor.

Remove the shredded potatoes and fit the food processor with the blade attachment.

Working in batches, return the potatoes to the food processor and pulse until they are the

size of rice grains.

Add the potatoes to the vitamin C mixture and stir to combine.Shred and pulse the onion in

the food processor using the same method as with the potatoes.

Add to the bowl of potato mixture along with the matzo meal, eggs, measured salt, and baking

powder and stir until incorporated.

Pour 1/4 to 1/2 inch of the oil into a large frying pan and heat over medium-high heat. Once

the oil is hot enough to fry (you can check by sticking a wooden utensil into the oil and seeing

if bubbles form around the edges), use a large spoon to drop 3 to 4 mounds of the potato

mixture (about 2 generous tablespoons each) into the hot oil. Do not crowd the pan. Flatten

the latkes slightly with the back of the spoon.Fry until golden brown, about 2 to 3 minutes per

side.

Remove the latkes to paper towels to drain and season with additional salt. Repeat with the

remaining batter. When you reach the end of the batter, pat the mixture with a paper towel to

remove any excess liquid before frying.

Serve with applesauce and/or sour cream, if desired.

Nutrition Facts

 PROTEIN 8.94%
  FAT 39.13%

  CARBS 51.93%

Properties



Glycemic Index:8.49, Glycemic Load:6.82, Inflammation Score:-1, Nutrition Score:2.8256521911725%

Flavonoids
Isorhamnetin: 0.23mg, Isorhamnetin: 0.23mg, Isorhamnetin: 0.23mg, Isorhamnetin: 0.23mg Kaempferol: 0.03mg,

Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg Quercetin: 0.93mg, Quercetin: 0.93mg, Quercetin:

0.93mg, Quercetin: 0.93mg

Nutrients (% of daily need)
Calories: 73.18kcal (3.66%), Fat: 3.25g (5%), Saturated Fat: 0.57g (3.58%), Carbohydrates: 9.71g (3.24%), Net

Carbohydrates: 8.99g (3.27%), Sugar: 0.51g (0.56%), Cholesterol: 15.5mg (5.17%), Sodium: 109.84mg (4.78%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.67g (3.34%), Vitamin B6: 0.18mg (8.83%), Potassium:

210.43mg (6.01%), Vitamin K: 6.03µg (5.75%), Manganese: 0.09mg (4.35%), Phosphorus: 37.22mg (3.72%), Vitamin

C: 3.03mg (3.68%), Vitamin B1: 0.05mg (3.05%), Magnesium: 12.06mg (3.02%), Iron: 0.52mg (2.9%), Fiber: 0.72g

(2.87%), Copper: 0.05mg (2.71%), Vitamin B3: 0.53mg (2.65%), Selenium: 1.8µg (2.57%), Folate: 9.59µg (2.4%),

Vitamin B2: 0.04mg (2.25%), Vitamin B5: 0.22mg (2.15%), Vitamin E: 0.28mg (1.86%), Zinc: 0.2mg (1.36%), Calcium:

12.18mg (1.22%)


