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[image: ]Celebrating Hanukkah would not be the same without latkes! These potato pancakes are fried in oil to symbolize the oil which burned for eight days leading to the phrase "Hanukkah", Nes Gadol Haya Sham, which translates to "a great miracle happened there”.

Latkes Recipe:
Ingredients
Servings: Approximately 2 dozen latkes
6 large potatoes
1 small sweet onion
2 eggs, beaten
1/2 cup flour (or enough to bind the mixture)
Salt and pepper to taste
1/2 cup vegetable oil (2 tbsp oil per batch of latkes in the pan)
How to Make Latkes- Step by Step:
Peel the potatoes and grate them coarsely. If you're using onions, chop them finely and add them to the potatoes.
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Beat two eggs and whip in a small amount of flour. If adding salt and pepper for seasoning, add now.
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Squeeze the potatoes to get out some of the water in them. If they're too wet, they will not fry up crisply during cooking.
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Add the coarsely grated potatoes (and onion) to the egg-flour mixture, blending well.
[image: ]
Put 2 tablespoons of vegetable oil in a heavy frying pan. Heat it to a high temperature.
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Use the mixing spoon to gather a good-size dollop of potato mixture. Drop into the heated pan.
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Fry until brown at the edges. Then turn over and fry the opposite side.
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Remove from the oil when the second side is golden brown.
[image: ]
Plain yogurt is an excellent substitute for sour cream.
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          Beteavon!
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