
Potato Knishes  (updated 11/22/2021) 
 
Ingredients: 
 
  Dough 
2 cups all-purpose flour 
1 teaspoon baking powder 
1 teaspoon salt 
1 large egg 
½ cup canola oil 
½ cup lukewarm water 
1 teaspoon vinegar 
 
   Filling 
5 medium potatoes, peeled and cut into chunks ( a medium potato is 5-6 ounces) 
One medium onion peeled and chopped( a medium onion is 2 to 3 inches in diameter) 
Boiling water to cover potatoes 
Pinch of salt 
2 tablespoons canola oil 
½-1 teaspoon salt 
1 large egg 
 
Directions: 
In a medium bowl, mix dry ingredients and make a well in the center. In a separate small bowl 
mix wet ingredients and then combine by adding to the well. Mix all together then knead 
dough for 3 minutes. Cover the dough tightly and let it sit for one hour. 
 
Place the potato chunks in a pot with enough boiling water to cover the potatoes and add a 
pinch of salt. When the potatoes have become quite soft, remove them to a strainer to drain 
and cool. Sautee the onions in the 2 tablespoons of oil until medium brown. Then mash the 
potatoes and onions together and add the ½-1 teaspoon of salt. When all is cool, beat the egg 
and add ½ of the egg to the mixture, saving the remainder to brush on the knish before 
baking. 
 
After one hour, divide the dough into 4 parts. Roll out the dough on a floured piece of 
parchment paper into a rectangle with the short side facing you. Add a quarter of the potato 
mixture in a tube form leaving a small margin on the bottom and sides of the dough sheet. 
Then roll as a jelly roll. Pinch and twist the dough at intervals to form 4 or 5 equal size knishes. 
Cut at the twist and pinch in the ends to seal. Square up and flatten slightly each knish, place 
them on a parchment paper covered cookie sheet and brush on the remaining egg mixture. 
Bake at 400 degrees for 30 minutes till golden brown. 


