Potato Kuget
Time: 244 hours

pounds russet potatoes
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tablespoon kosher salt
teaspoon black pepper

medium onion
tablespoons vegetable oil, pius more
for greasing pan

'cupﬂom-

%  teaspoon baking powder
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1. Preheat the oven to 350, with a heavy
9-by-9-Inch baking pan or 10-inch cast-iron
skillet inside.

2.Peelﬂ»epotufo$, and place them in a bowl
of water. In a large mixing bowt, beat 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,
then grate them. Guickly add the potatoes
and onions to the eggs, and add the o,

flour and baking 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 coat. This helps slow thelr
browning while you keep grating.)

4. Remove the pan from the oven, and slick it
with cil. Carefully but quickly add the potato
mixture, smoothing it out so that it s as even
as possible. Bake for 2 hours, or until the
kugel Is creamy in the center and the whole
top is a rich, crunchy brown. v

Serves 6 to 8. Adapted from Itla Werdiger Roth and
“Spice and Spirit.” ®
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