
Potato Kttgel
T i m e : 2 V 4 h o u r s

3 pounds nisset potatoes
3 e g g s
1 tableqMxm kosher salt

Vi tea^wonUack pepper

1 m e d t o m o n t o n

6 tablespoons vegetable oil, {rfns more
forgieasi i^pan
cupfkntr

a teaspocmbakii^ powder

1. Preheat the oven to 350, with o heavy
9-ty-9-Inch baking pan or 10-Inch cast-iron
s k i l l e t I n s i d e .

2. Peel the potatoes, and place them In a bowl
of woter. In a large mbdng bowl, laeat the eggs
with the salt and pepper until well combined.

3. Using a food processor fitted with the grating
plate, grate the onion. Drain the potatoes,
ttren grate them. Gkjickiy add the potatoes
and onlorrs to ttre eggs, and odd ttie oil,
flour and txiklng powder. Mix well. (You can
also grate by hand; If you do so, grate the
potatoes directly Into the eggs and oil, and stir
them frequently to coot This helps slow their
browning while you keep grating.)

4. Remove tfte pan from tire oven, and slick It
with oil. Carefully but quickly add the potato
mixture, smoothing It out so ttrot It Is as even
as possible. Bake for 2 hours, or until the
kugel Is creonriy In the center and the whole
t o p I s a r i c h , c r u n d t y b r o w n . \

Senn 6 to 8. Adapted from Itta Werd^ Roth and

"Spice and Spirit'^
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