
1. Grate potatoes.To remove the starch, place potatoes in a sieve and rinse
with cold water then press to remove excess liquid. Place in large bowl. 

2. Add onion and egg, stirring after each. 

3. Add salt, pepper and flour and stir. 

4. Heat about 1/2" of oil in a large frying pan. Add batter by the spoonful and
flatten with the back of the spoon. Cook until crisp. 2 or 3 minutes, each side. 

5. Drain latkes on paper towel. 
If necessary, add more oil between batches. 

6. Serve plain or with applesauce or sour cream. 

Preheat oven to 325 degrees. 

INGREDIENTS 

3 large potatoes, peeled 

1 medium onion, grated 

2 eggs 

1 tsp. salt 

1.2 tsp. pepper 

2 tbsp. flour 

Oil for frying 

MOLLY’S LATKES
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