
3 1/2 pounds baking potatoes, peeled and cut into small chunks
2 medium onions, peeled and cut into small chunks
5 eggs
2 tsp fresh lemon juice
3/4 cup all-purpose flour
1 tbsp Kosher salt
1/2 tsp freshly ground pepper
1 cup vegetable oil, for frying

In a food processor fitted with a fine shredding disk, shred the potatoes.  Transfer to a large
strainer, switch the disk to a medium-sized shredding disk, and shred the onions.  Also transfer
to the large strainer.

In a large bowl, beat the eggs.  Stir in the lemon juice.  Taking handfuls of the potato/onion
mixture, squeeze as much moisture out and drop it into the large bowl with the eggs and
lemon juice.  Continue until all of the potatoes and onions are in the large bowl and mixed
with the eggs.  Gradually stir in enough of the flour to make a batter.  Season with salt and
pepper.  (The recipe can be prepared to this point up to 30 minutes ahead.  Refrigerate the
batter with a piece of plastic wrap pressed directly on top to keep the potatoes from
discoloring.

Pour enough vegetable oil into a large heavy skillet to reach 1/4-inch up the sides of the pan. 
 Heat over moderately high heat until the oil begins to shimmer and a small spoonful of batter
sizzles when added, about 5 minutes.

Stir the batter.  To form each latke, drop a heaping tablespoon of the batter into the hot oil
and flatten it slightly with the back of the spoon.  Form several more latkes in the pan without
overcrowding.  Fry until golden brown on one side, about 3 minutes.  Flip the latkes and fry on
the other side until golden brown, about 2 minutes longer.

Classic Potato
Latkes

Makes:  12 servings
Prep Time:  15 minutes  Cook Time:  40 minutes
Total Time:  55 minutes



Transfer to paper towels to drain.  Stir the remaining batter well before making the next batch.  
Serve the latkes hot from the pan, or, if serving them all at once, keep warm in a 200°F oven on
a rack set over a baking sheet.

Chef's Note:
I have made these and frozen them with great success.  Take them straight from the freezer,
place on a rack set over a sheet pan and bake at 350°F for 15 minutes.  You can also thaw them
and reheat at a hotter oven, 400°F, for 5-7 minutes.
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