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Butternut Squash Latkes
(gluten-free, dairy-free)
By Gluten-Free Nosh

Ingredients:

1 pound (5 cups) butternut squash peeled, seeded and cut into large chunks

e 1 medium onion, peeled

e 1/4 cup potato starch

e 3eggs

e 1 teaspoon ground cumin

« 1 teaspoon curry powder

e 1 teaspoon salt

e 1/2 teaspoon ground cinnamon

e 1/8 teaspoon ground nutmeg

e Canola oil

Method:

1. Using the top shredding disc on a food processor, grate the butternut squash and onion.

2. Place squash and onion in a large bowl. Mix in potato starch.

3. Inasmall bowl, lightly beat eggs. Beat in cumin, curry, salt, cinnamon and nutmeg. Pour
eggs into the squash and mix well.

4. Pour canola oil into two frying pans, so that there’s a thin layer of oil covering the bottom
of each pan; heat over medium-high heat. To test if oil is hot, sprinkle in a drop of water;
if the water sizzles then the oil is ready. Drop scant 1/4 cup of squash mixture into the
pan. Flatten pancakes slightly with spatula and fry until golden brown on the bottom, then
flip and cook the other side. Repeat with remaining squash mixture, adding oil between
batches if necessary.

5. Place cooked latkes on a baking sheet lined with paper towels to drain excess oil. Keep
the latkes warm in a 250-degree oven while you make additional batches.

6. Serve hot with applesauce and sour cream or plain Greek yogurt.

Yield: About 24 latkes
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