Fried Mashed Potato Ball
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Ingredient:

5 strips of bacon or Chinese Sausage
2 cups mashed potatoes

1 Large eggqg, lightly beaten

% cup shredded Cheddar Cheese

% cup chopped green onion

Y cup bread crumbs

1 tbp rice flour

Salt and pepper to taste

Oil for frying

Method:

In a sautéed pan with minimum
heat, pan-fried bacon until crispy, let
it cook and break it into a small
piece. Set aside

e Place cooled mashed potatoes in a
large bowl, add in egg, cheese,
bacon or Chinese Sausage, onion
and rice flour. Shape into a balls.
Roll in bread crumbs. Let stand for
15 minutes.

e In alarge skillet heat oil to 375°F.
Fry potatoes balls until golden brown.
Removed to paper towels to drain.

e Served warm.
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