
INGREDIENTS INSTRUCTIONS

Serves: 

inspired by: Whitney Fisch,Amy 
Kritzer, and Miriam Szokovski 
http://whatjewwannaeat.com/
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	Headline: BEET LATKES  (OPTIONAL STUFFED WITH GOAT CHEESE)
	serves:  6-8
	ingredients_A: 6 cups beets, washed, well, peeled and coursely shredded (uses 6 medium beets)1 small white onion peeled and shreddedsea salt 1/4 tsp parsley minced6 tablespoons matzo meal1/2 teaspoons ground cumin1/2 teaspoon herbamare2 large eggs beaten
	body: 1. Place the beets and onion in a paper-towel -lined large colander. Place in a sink. Salt well and drain in colander  in 1 hour. 2. Meanwhile in a large bowl mix together parsley, matzo meal, cumin, 1 teaspoon salt, herbamare and eggs. After 1 hour, squeeze out any extra moisture from the beet mixture and transfer into the bowl. Mix well, if its very wet stir in more matzo meal.3. Preheat oven to 250 degrees Farenheit to keep finished latkes warm while cooking the rest.4. Line a cookie sheet with parchment  paper. set aside  paper towels for draining.5. Heat 1/2 inch of oil in a large saute pan over medium  high heat unitl some matzo meal bubbles when  dropped into the oil. Gently drop about 3 tablespoons of the mixture in the pan and flatten into a patty. Be careful not to crowd the pan. Fry until crispy. About 4 minutes, then flip and fry the other side about 2-3 more minutes.6. Transfer to paper towels to blot and immediately sprinkle with salt. Keep warm on cookie sheet in oven as you continue working on remaining batter.Serve: with applesauce, or guacamole, or sour creamGoat Cheese Stuffing Add-onyou'll need is a 7 oz tube of  goat cheese (pre-frozen) and sliced thinly.Instructions:on step 5. instead drop 2 tablespoons of the mixture in the pan and flaten into a patty. place a slice  goat cheese in center of patty.  Place another 2 tabllespoons of the mixture  on top to form one patty with goat cheese inside.  Fry until crispy for about 4 minutes, then flip and fry other side about 2-3 minutes.



