
BROWN BUTTER CHEESE LATKES WITH HERB SOUR CREAM 

Yield: 12 cheese pancakes 

 

INGREDIENTS 

For cheese latkes: 

1 cup whole milk ricotta cheese 

¾ cup AP flour 

3 large eggs 

½ tsp baking powder 

½ tsp salt 

1/2 stick of butter for frying (you may use only a part of it) 

 

For Herb Sour Cream: 

1 cup sour cream 

2 Tbsp finely chopped fresh herbs such as chives, tarragon, sage, etc.) 

½ tsp salt 

 

INSTRUCTIONS: 

FOR CHEESE LATKES 

1. Put a flat frying pan or skillet on the stove to preheat. 

2. Mix together all ingredients of latkes in a bowl. Make sure to mix well. 

3. Add 2 Tbsp butter to the hot pan and let melt and brown. 

4. With a spoon drop dollops of the mix onto the pan. Flatten with the back of the spoon. 

5. Fry on medium heat about 2 minutes on each side. Remove from pan onto a platter. 

6. Add another 2 Tbsp of butter. Keep frying latkes until you run out of cheese batter and adding 

butter in between batches. (DO NOT DISCARD THE LEFTOVER BROWN BUTTER FROM THE LAST 

BATCH – you’ll use it for the sour cream mix) 

FOR HERBED SOUR CREAM 

1. Mix sour cream, herbs and salt together.  

2. Add leftover brown butter from the pan in which you fried the latkes to the sour cream cheese 

mix. 

3. Add a dollop of sour cream on each latke and serve. 



Curry Sweet Potato Latkes 

Yield: 16 latkes 

 

INGREDIENTS: 

2 large sweet potatoes (about 1lbs) 

½ cup flour 

1 tsp baking powder 

2 tsp yellow curry powder 

1 tsp ground cumin 

½ tsp ground ginger 

½ tsp salt  

A few grinds of black pepper 

2 eggs 

½ cup milk 

Vegetable or peanut oil for frying  

 

PREPERATION: 

1. Wash peel and grate sweet potatoes coarsely in a food processor or box grater. 

2. In a medium bowl mix all the dry ingredients: flour, baking powder, curry, cumin, ginger, 

salt and pepper. 

3. Add the eggs and the milk to the dry ingredients and mix well to create a stiff batter. 

4. Mix the sweet potatoes into the batter. If too dry, add some milk. If too runny ad a little 

bit of flour. 

5. Heat about ¼ inch of oil in a frying pan. When hot, drop spoonful of batter into the oil and 

flatten. Fry over medium heat about 3 minutes on each side (until golden). Transfer to 

paper towels and serve hot. 

6. The curry sweet potatoes latkes can be made ahead. Freeze on a tray with parchment 

paper. Reheat, without defrosting, at 400F for 10 minutes on each side. 

7. Possible accompanies: Mango salsa, cilantro chutney, sour cream.  

 


