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Potato fritters with leafy greens (12-14 pcs)

Ingredients

@ 2 large potatoes (or 3 average), boiled, peeled and coarsely
grated

@ 150 g white brine sirene (or feta cheese), de-salted and crumbled

@ 1bunch (10-12 stalks & leaves) Swiss chard, beet leaves, broad-
leaved dock, largely chopped and sautéed in EVOO for 3-4 min

@ 300 g blanched nettle, drained and finely chopped (alternatives

are frozen nettle or more leafy greens to replace the nettle if not

available)

3-4 garlic cloves, finely chopped (+some ginger root, finely

chopped for more flavour)

1 egg for the mixture and 2-3 eggs for the pan

handful fresh dill, finely chopped

sed salt and black pepper to taste

3-4 tbsp breadcrumbs

2-4 tbsp simple extra virgin olive oil (EVOO) for sautéing of the

fresh leafy greens (more, if blanched nettle is not at hand) and 2

+ 2+ 2 tbsp for the pan (I add some EVOO with each new round

of fritters)

Preparation Steps

@ Inthe pot with the sautéed greens, garlic, and ginger, add the
nettle and dill, and stir well. Join the potatoes and cheese,
sedson with pepper, while being careful with the salt (because
of the cheese saltiness) and stir well

@ Taste the mixture and adjust the seasoning if needed. Mix it
with the egg until it becomes a dough-like mixture. Leave it in
the fridge for 15-20 min to firm up a bit

@ Shape flat fritters with a diameter of 6-7 cm, roll them in
breadcrumbs (it's very convenient in a small bowl), and arrange
them on a large plate

@ First, beat1egg with a little salt and once utilized, beat the
second one, so the egg mixture doesn't get too watery if all
prepared at once

@ Heat up the pan and then add the first 2 tbsp of EVOO. Dip each
fritter in the egg and place it on the pan. Fry on medium heat for
3-4 min, turning a few times to cook them well, without burning
(each time I turn them, I add a bit of egg with a teaspoon for a
richer coating and flavor)

@ Let the cooked fritters rest for 15-20 min and serve them

Seasonal salad, cold yogurt soup/ tarator or yogurt sauce with dill or
mint
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