Alison's Famous Hanukkah Latkes

I've written about this classic, no-fail recipe dref, but something this good bears
repeating. Also, | don't screw around when it cotodatkes. Please keep your sweet
potatoes to yourselves.

Makes approximately 40 latkes, give or take

10 russet potatoes

4 yellow onions, peeled and halved

4 eggs

1/2 cup matzoh meal (roughly)

Canola oil

Kosher salt

Sour cream and apple sauce, for serving

Preheat the oven to 250 degrees.

Peel the potatoes and plunge them in a large bavlowld water. Either cut them into
large chunks, and then shred them and the onioagdad processor, OR keep the
potatoes and onions whole and grate them on the laoles of a box grater.

In a large bowl, beat the eggs lightly and setea3icnsfer a few handfuls of shredded
potatoes and onions to a double-thickness of papesls, and squeeze out as much
liquid as you can muster. Place in the bowl whik €ggs and repeat with remaining
potatoes and onions. You'll use quite a few papeels, so be prepared.

Stir in the matzoh meal and season generouslysaitrand pepper. Mix well with a
fork, making sure to distribute the eggs thoroughly

Heat a few glugs of oil in a large heavy skillev{ifl use about 1/4 cup oil at first, but
you'll keep adding more) over medium-high heat.s&e if the oil is ready, put in a pinch
of potato mixture; if it sizzles and turns golderabout 10 seconds, the oil is ready. Use
an ice cream scoop or 1/4 cup measure to formatked; drop in the oil and flatten
gingerly with a spatula. Cook until golden browbput 2 minutes per side. As you
proceed, the pan will get hotter and the oil wdkd to be replenished. Adjust the heat
and add new oil as necessary. Carefully removebanyt particles.

When latkes are done, transfer to a paper towetllplate and sprinkle immediately with
salt. Transfer to a rimmed baking sheet and ke¢nrbe oven. Repeat until you've
cooked all the latkes.

Serve hot, with apple sauce and sour cream.
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