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	Kartoffelpuffer Potatoes
2 potatoes

	- 
	[image: image2.png]



	1/2 large egg
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	2 mL  salt
15 mL flour
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	1 dash black pepper, ground
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	20 mL  olive oil
Toppings: mushrooms, peppers, onions, tomatoes, cheese.

1) Wash and grate potatoes. Place in a sieve and rinse until water is clear. Press out water, dry as much as possible.
2) Place in a bowl and add egg, salt, flour and pepper.

3) Heat 10 mL oil in a skillet on medium heat (smoke point). Flatten potato mixture in skillet, cook 7-10 minutes until golden brown.

4) Slide onto a plate. Place remaining 10 mL oil in skillet. Flip potato back in. Cook another 7-10 min.

5) Arrange veggies on potatoes, sprinkle with cheese, broil for 1-2 minutes until cheese is bubbly and golden. 

6) Remove from pan, cut into 4 pieces. 



	
	
	


