Mrs. Haloin’s

Latke Recipe

Peel large potatoes.  Cut in chunks and place in cold water.  Peel an  onion and cut in chunks.  Put 2 eggs salt, pepper and 1/2 onion in food processor.  Add 1/2 the potatoes,  a few chunks at a time until the batter is smooth.  Pour into a large bowl.  Grate the rest of the potatoes and add to the batter.  Shake matzo meal in a layer over the top.  Stir.  Let sit 30 minutes.  Sir again when mixture turns brown.  Fry in hot fat.  If fat is hot enough, batter should spread out and get lacy at the edges when you pour it.  Serve with sour cream and applesauce.
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