Potato Pancakes

Yield: 4 Servings (8 pancakes)

2 c. potatoes washes, peeled, grated

1 ½ T. flour

1 to 3 t. onion grated

3 eggs

¼ t. salt

Oil

1. Place grated potatoes between two layers of clean towels. Squeeze out excess moisture.

2. Place the potatoes in a mixing bowl. Add onion, flour, salt, milk, and eggs. Stir by hand.

3. Heat 2 tablespoons oil in skillet.

4. Spoon 2 t. of the potato mixture into the skillet and press flat with a spatula. Continue until the skillet is full but not crowded.

5. Cook each pancake 5 minutes on each side until crisp and brown. Repeat with remaining potato mixture.

6. When pancakes are done, blot with a paper towel and place in preheated 300 degree oven to keep warm.

7. Garnish with applesauce or sour cream if desired.

