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Positively Perfect Potato Pancakes

(Makes 25-27 pancakes)

Our dear friend, Melissa, shared her raw potato pancake recipe creation with us. We made
them right away and loved them. Since Wendi is always one for tweaking recipes, she de-
cided to alter some of the potato pancake recipe. By the fourth attempt she had succeeded
creating the Positively Perfect Potato Pancakes that you can now enjoy, too!

Ingredients:

13 cups (approximately 5 pounds) sweet
potatoes (use equal amounts of orange and
white varieities)

1 cup shredded onion

1/3 cup flax, ground

1 tablespoon lemon juice

1/4 - 1/2 teaspoon asafoetida (non-
compound kind)

1 teaspoon paprika

1/2 teaspoon freshly ground black pepper

1/2 cup olive oil

3/4 teaspoon garlic powder

1 tablespoon salt

Directions:

Using a food processor, shred/grate the sweet potatoes. You'll
need to empty the container after you are half-way through
the sweet potatoes, since it makes a lot. Place shredded
sweet potatoes into a very large bowl or pot. Mix in shredded
onion.

Remove six cups of mixed potatoes and onions, place in
processor with the S-blade in place. Process until very
smooth.
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In the large container of shredded potatoes, add the pro-
cessed mixture. Then add the remaining ingredients (flax,
lemon juice, asafoetida, paprika, pepper, oil, garlic, salt) and
thoroughly mix with your hands.

Use a 1/3 measuring cup for each pancake. Place onto parch-
ment paper-lined dehydrator tray and gently flatten a bit to
create a thick pancake, no more than 3 inches wide. You'll be
able to fit about nine pancakes on each dehydrator tray.
These will be too tall to use the uppermost tray in your dehy-
drator (they’ll scrape the top of the dehydrator when closing
it), but they will easily fit on the remaining trays.

Dehydrate for 12 hours, or more. Sample them throughout the
drying process until you find the texture that you like the best.
In our home, KDcat likes them very wet, Wendi likes them dry
on the outside and moist on the inside and bottom, and Jim
likes them a bit more dry than moist. Let us know how you
prefer them best!

Option:

If you are really wanting an extra oily, salty pancake to take
the place of the fried ones you've had in the past, here’s what
you can do: Take 1/2 teaspoon olive oil and drizzle it over
three pancakes and sprinkle lightly with salt. Continue doing
this until all pancakes have been drizzled with oil and
sprinkled with salt. This is good to do, especially if you have
left them in the dehydrator too long and they are too crunchy!
The oil will soften them up a little bit.

If youd like, you can visit our friend Melissa’s blog at:
http://www.birchcenter.com/.
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