
Latkes Recipes and Other Chanukah Recipes 
 
Potato nik- serves 8 
 About 2 pounds baking potatoes, like Idaho or russet, peeled 
1 medium onion, peeled 
2 eggs 
Salt and freshly ground black pepper to taste 
2 tablespoons plain bread crumbs or matzo meal 
Neutral oil, like corn or grape seed. 
 
Preparation 
Grate potatoes and onion by hand or with grating disk of a food processor; drain in colander or 
strainer. Combine potatoes and onions in a large bowl with eggs, salt, pepper and bread crumbs or 
matzo meal. 
 
Put about 1/8 inch oil in a large, deep skillet, either nonstick or seasoned cast iron; turn heat to 
medium-high. When oil is hot (it will shimmer) put all the batter in pan,and smooth the top. Cook, 
shaking pan occasionally; adjust heat so mixture sizzles but does not burn. Continue until bottom is 
nicely browned, at least 15 minutes. 
To turn, slide cake out onto a large plate, cover with another large plate and invert. Add a little more 
oil to pan if necessary, and slide pancake back in, cooked side up.  
Cook 15 minutes or so longer, until nicely browned. Serve hot or warm. 
Submitted via Marianne Saphra 

 

Sweet-Potato Latkes 
Gourmet  | December 2001 yield:  
Makes about 26 pancakes 
total time: 30 min 
 
Ingredients 

1 lb sweet potatoes, peeled and coarsely grated 
4 scallions, finely chopped 1/3 C all-purpose flour 
2 large eggs, lightly beaten 1 t salt 
1/2 t black pepper  3/4 C vegetable oil 
pinch cumin powder 
 
Preparation 

Stir together potatoes, scallions, flour, eggs, salt, and pepper.  
Heat oil in a deep 12-inch nonstick skillet over moderately high heat until 
hot but not smoking. Working in batches of 4, spoon 1/8 cup potato mixture 
per latke into oil and flatten to 3-inch diameter with a slotted spatula. 



Reduce heat to moderate and cook until golden, about 1 1/2 minutes on 
each side. Transfer latkes with spatula to paper towels to drain.  
 
Can put in pyrex pan, preheated with a thin layer of oil and bake at 375 for ~ 20-30 min. 
Submitted via Rita Calvo  
Broccoli Latkes  (From The VRG Blog) vegan recipe from The Lowfat Jewish Vegetarian Cookbook) 
Serves 5 
1 pound broccoli, chopped into small pieces 
2 pounds potatoes, scrubbed and cubed into small pieces 
1 onion, peeled and finely chopped 
3 cups water 
½ teaspoon celery seed 
Salt and pepper to taste 
1 Tablespoon oil 
Cook all the ingredients (except the oil) in a large covered pot over medium heat for 20 minutes. 
Drain mixture and mash ingredients together. 
Heat oil in a large non-stick frying pan over medium heat. Form 10 pancakes. Fry 8 minutes on one 
side. Flip pancakes and fry for another 5 minutes on the other side. Serve warm. 
Submitted via Myra Berkowitz 

Potato Latkes (From The VRG Blog) vegan recipe from The Lowfat Jewish Vegetarian Cookbook) 

Serves 4 
1-½ pounds potatoes, peeled and grated 
1 medium onion, peeled and grated 
3 Tablespoons cornstarch 
1 Tablespoon fresh parsley, finely chopped 
Dash of pepper 
2 Tablespoons tamari or soy sauce 
Mix all the ingredients together in a large bowl. Form 3-inch patties and fry in lightly oiled pan over 
medium heat for 10 minutes. Flip latkes and fry for another 10 minutes until crisp on both sides. Serve 
warm with applesauce or other cooked fruit. 
Submitted via Myra Berkowitz 

Artichoke & Feta Latkes 
(Serves 6-8) 
1/2 lbs. redskin potatoes (about 4), unpeeled 
1 9 oz. package frozen artichoke hearts, thawed, diced and patted dry 
2/3 cup chopped leek (white and pale-green parts only) 
1/2 cup freshly grated Parmesan cheese 
1 large egg 
2 tsp. dried oregano flakes 
1 tsp. kosher salt 
1/2 tsp. black pepper 
6 oz. crumbled feta cheese 



1/2 cup plain breadcrumbs 
Olive oil 
 
Bring a large pot of salted water to a boil. Add the potatoes and cook until tender, about 20 minutes. 
Drain the potatoes and set aside until cool enough to handle, then peel. Using a hand grater, coarsely 
shred potatoes into a large bowl. Mix in artichoke hearts and leek. In a small bowl, mix Parmesan, egg, 
oregano, salt and pepper. Add to potato mixture. Stir in feta. Gradually add breadcrumbs. Using your 
hands, form a ball, then 
flatten into 3" pancakes. Add just enough oil to cover the bottom of a large nonstick skillet and place 
over medium heat. Put four pancakes into skillet and cook until brown, turning  
 
Artichoke & Feta Latkes continued 
once, about 6 minutes a side. Repeat with remaining pancakes, adding more oil as necessary. Makes 
about 14 latkes. Serve hot with sour cream. 
Submitted via Nancy Emerson 
 
Savory Beet Latkes 
Ingredients 

 ¼ cup chopped scallions, white and green parts (about 2 large) 
 1 Tbsp chopped fresh thyme 
 1 tsp kosher salt, or more to taste 
 2 cups peeled and shredded red beets (about 11 ounces, 2 to 3 medium beets) 
 1 cup peeled and shredded carrots (about 6 ounces, 2 to 3 medium carrots) 
 1 cup peeled and shredded celery root (about 8 ounces, ½ small celery root) 
 1 cup peeled and shredded Idaho or russet potato (about 12 ounces, 1 large potato) 
 ¼ cup rye or whole wheat flour, or more as needed to hold the raw latkes together 
 1 cup soft goat cheese (about 5 ounces) 
 1 large egg, lightly beaten 
 2 Tbsp neutral oil, such as canola, plus more as needed, for frying 
 Sour cream and chopped chives, or applesauce for garnish (optional) 

Directions 
1. Prepare a plate with layers of paper towels to drain the pancakes. 
2. Place the scallions, thyme, salt, beets, carrots, celery root, and potatoes in a large bowl and mix 

well. Use a paper towel to gently squeeze out any excess moisture. Scatter the flour on top of 
the shredded vegetables and mix until well incorporated. 

3. Combine the cheese and egg in a small bowl. Fold into the vegetable mixture until well coated. 
4. Heat the oil in a heavy-bottomed skillet over medium heat until shimmering. Working in 

batches so as not to crowd the pancakes, use a ¼-cup measure to scoop the vegetable mixture 
into the skillet. Flatten the mixture gently, using the back of the measuring cup or a spatula, 
making sure the pancakes do not touch each other. Fry for 4 to 5 minutes on one side, until 
browned and crisp, and then flip to fry the other side for the same amount of time, or until 
browned and crisp. Transfer the latkes to the lined plate to drain. Repeat until the entire 



vegetable mixture has been used. If more oil is needed for frying subsequent batches, add as 
necessary. 

5. Serve the beet latkes warm with sour cream and chives or with applesauce as a garnish. 
Nosher November 2020 
 

 
Cauliflower – Potato Pancakes       
1 1/2 cups gold Yukon or any potatoes 
3 cups roughly chopped cauliflower 
1/3 cup whole wheat flour 
1 egg lightly beaten 
1 egg white 
1 tsp baking powder 
1 TBL chopped chives or onion 
1/2  tsp salt 
3 TBL vegetable oil, divided 
Bring water to a boil, add cauliflower and potatoes and simmer 10 minutes – until fork tender. 
Drain water.  Let cool 5 – 10 minutes 
Mash mix and add flour, egg, egg white, baking powder, chives or onion, and salt 
Heat 1 TBL oil, drop 1/4  cup of mixture into skillet, flatten and cook until golden brown 
Submitted via Carol Bender 
 
Shalom Japan: Chef Sawa Okochi’s Okonomiyaki Latkes Posted By Camellia Tse On 12/4/15 
Okonomi-Latkes  
Batter Ingredients—yields 1 qt batter, 2 qts mix  
2 cups all-purpose flour  
1⁄2 cup Mochiko rice flour  
1 1⁄2 tbsp salt  
1 tsp sugar  
1⁄4 tsp baking soda  
2 1/3 cup cold dashi  
Additional Ingredients  
1 qt green cabbage, julienned to 1⁄4” thickness and packed tightly  
1 qt bean sprouts, green caps picked  
1 qt russet potatoes (approx 3–4 large potatoes), grated and blanched  
1 onion, cut 1⁄4” slices (about 2 cups)  
Canola or vegetable oil to fry  
1 bunch of scallion, sliced thinly  
1 lemon for squeezing  
 
Ikura (salmon roe) or any other caviar—as much as you like!  
For the Okonomi-Latke batter: In a medium size bowl, whisk together the all-purpose flour, rice flour, salt, 
sugar and baking soda. Add the cold dashi and whisk to mix. Do not over-mix, or it will develop gluten. It 
should be a smooth pancake batter consistency. The batter can be made ahead of time and stored in the 
refrigerator up to 2 days in advance.  



Prepare the Okonomi-Latkes: Bring 4 qts of water to a boil and season with 1⁄4 cup of salt. Peel the russet 
potatoes and grate along the coarse side of a box grater. Soak the potatoes in boiling water immediately after 
grating (otherwise the will oxidize) and cook for 2–3 minutes. Strain and spread them out on paper towels to 
dry well.  

Next, slice the cabbage and onion and combine with the blanched potatoes, bean sprouts and batter. Mix the 
ingredients together using a rubber spatula, or wear rubber gloves and mix by hand. Set aside.  

Heat a 6 or 8-inch non-stick pan or cast iron skillet on medium-high heat with 2–3 tablespoon of oil until it just 
begins to smoke. Slowly spoon the batter into the pan and flatten it with the back of your spoon until it’s about 
1” thick or less. Reduce the heat to medium and allow to cook for 3–4 minutes, or until the edges begin to 
crisp. The center should be bubbling. Flip the Okonomi-Latke, add another tablespoon of oil and cook for 
another 3–4 minutes. Once the Okonomi-Latke has browned on the second side, remove from heat and 
transfer to a paper towel to absorb some of the oil.  

Season the Okonomi-Latke lightly on both sides with a little salt and pepper. Cut into quarters and top with 
crème fraîche, ikura, scallions and a squeeze of lemon juice...or however you like it! Article printed from Good 
Food: http://blogs.kcrw.com/goodfood URL to article: http://blogs.kcrw.com/goodfood/2015/12/shalom-
japan-chef-sawa-okochis-okonomiyaki-latkes/   Copyright © 2011 Good Food. All rights reserved. Submitted via 
Nancy Emerson 

Lemon-Cottage Cheese Pancakes (from Hip Kosher) or Cheese Latkes Via Nosher 

You’ll Need: 
1-1/3 cups dry curd cottage cheese, pot cheese, or farmer cheese 
3 large eggs 
1 cup milk 
1-1/2 tablespoons finely grated fresh lemon peel 
1 cup all-purpose flour 
2 tablespoons sugar 
1 teaspoon baking powder 
1/2 teaspoon salt 
Butter for the griddle 
Instructions: 
1. Combine the cottage cheese, eggs, milk, and lemon peel in a bowl. 
2. Add the flour, sugar, baking powder and salt and mix to combine ingredients. 
3. Heat a griddle over medium heat and add a small amount of butter. 
4. When the butter has melted and looks foamy, working in batches, pour about 1/4 cup batter onto 
the griddle for each pancake. 
5. Cook the pancakes for about 2 minutes per side, or until they are golden brown, adding more 
butter to the pan as necessary. Makes 4 servings. 
 

Other Chanukah Recipes to Try!  
Lemon Ricotta Fritters 
Ingredients 



 1 1/2 cups all purpose flour 
 1/2 tsp kosher salt 
 4 tsp baking powder 
 2 tsp freshly grated lemon zest 
 4 eggs 
 1/3 cup granulated sugar 
 2 cups whole milk ricotta cheese 
 2 1/2 tsp pure vanilla extract 
 4-6 cups canola oil,  for frying 
 1/2 cup powdered sugar 
 1 cup jam or jelly (I love pomegranate, peach, and blackberry but feel free to use whatever jam 

you like) 

Directions 

1. Heat the oil in a large pot on medium heat, until it reaches 365 degrees F. 
2. In the meantime, in a large bowl combine the eggs, ricotta, sugar, and vanilla extract. Whisk to 

thoroughly combine. In a medium bowl, combine the flour, salt, baking powder and lemon 
zest, whisk to thoroughly combine. 

3. Pour the dry ingredients into the wet ingredients and stir with a spoon until the batter just 
comes together, and there are no lumps of flour. 

4. If you don’t have a candy thermometer, you can check if the oil is hot enough by placing a 
wooden spoon in the hot oil. If small bubbles form around the spoon immediately, the oil is 
hot enough. When the oil has come to temperature, use a #40 cookie scoop (2 tablespoons) to 
carefully scoop the batter into the hot oil, without crowding the pan. 

5. Cook for about 2-3 minutes per side, until deep golden brown. Check the first fritter for 
doneness on the inside. 

6. Use a slotted spoon or metal spider to remove the fritters and any excess oil, then transfer to 
paper towels to drain. 

7. Dust with powdered sugar. 
8. In a small pan, heat the jam or jelly until it becomes liquid, then transfer to a serving bowl. 

Serve immediately for best results. 
Nosher November 20, 2020 

Moroccan Sfenj Donuts Recipe 

Photo credit: Dikla Frances  
Ingredients 

 4 cups all-purpose flour (500 g) 
 2 tsp dried yeast 
 1 tsp salt 
 1 Tbsp sugar 
 2 large egg yolks 
 1 1/2 cups lukewarm water (360 ml) 



 vegetable oil 
 powdered sugar or honey, to serve 

Directions 
1. In a large bowl, mix the flour, yeast, salt, and sugar. Add the egg yolks and slowly drizzle in the 

water while mixing by hand. 
2. Knead until a sticky, smooth, soft dough has formed. 
3. Spray the dough with oil spray and cover the bowl with plastic wrap or a plastic bag. Let the 

dough rise for about 1-2 hours. 
4. Grease a large cookie sheet with some vegetable oil. Set aside. 
5. Divide the dough into 15 parts, roll each piece into a ball, and place it on the greased cookie 

sheet. Cover the dough balls with a slightly damp kitchen towel for a second rise, about 30-60 
minutes. 

6. Pour the vegetable oil into a wide, deep pan, about 1/3-1/2 full. Heat the oil to 340-400 
degrees F (I highly recommend investing in a candy thermometer).  

7. Using your forefinger and thumb, create a hole in the center of each dough ball and place it 
gently into the hot oil. Fry for about 3 minutes on each side. The sfenj are ready when lightly 
golden.  

8. Sprinkle the sfenj with powdered sugar or drizzle with honey and serve immediately. 
Nosher  November 2020 

 
 


