Recipe By: Potatoes USA

Irish Boxty
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Description:  Tender potato pancakes griddled in Irish butter.
Servings: 8
Preparation Time: 15 minutes
Cooking Time: 15 minutes
Total Time: 30 minutes
Potato Type: Yellow Potatoes or Dehydrated Potato Flakes
Course: Side Dish, Lunch, Dinner


Ingredients
For the Boxty:
· 2 lbs. (907g)		Yellow Potatoes, peeled
· ¾ cup (180ml)		Cultured Buttermilk
· 1 each (55g)		Large Egg
· 1/3 cup (40g)		All Purpose Flour
· ½ tablespoon (3g)	Baking Soda
· 2 teaspoons (2g)		Kosher Salt
· ½ teaspoon (~1g)	Freshly Ground Black Pepper
· 4 ounces (120g)		Unsalted Butter
· 1 cup (240ml)		Sour Cream (optional)
Preparation
1. To prepare the boxty, begin by preheating a warming oven to 200 °F (93.3 °C).
2. Take half of the peeled potatoes and place them in a pot filled with cold water. Bring the pot to a boil and reduce the heat to a simmer. Cook the potatoes for 20-25 minutes or until the potatoes are fork tender. Drain the potatoes and mash them. This can be done in a ricer, food mill, or use a potato masher. Allow the potatoes to cool slightly.
3. With the remaining raw potatoes, grate them on the fine grating side of a box grater. Place the grated potatoes in a clean dish towel and squeeze out as much moisture from the potatoes as possible. Make sure to complete the grating step as quickly as possible so the potatoes do not change color.
4. In a large bowl, combine the mashed potatoes, grated potatoes, buttermilk, egg, flour, baking soda, salt and pepper until a thick pancake batter consistency is achieved.
5. In a large nonstick skillet or griddle, melt a little butter and place scoops of the batter for you desired size boxty. Cook the boxty for about 3-4 minutes over medium heat or until they are golden. Carefully flip them over and cook for an additional 3-4 minutes. Repeat this until all the boxty are cooked, keeping the finished boxty in the warming oven while you prepare the rest.
6. To serve the boxty place them on a plate and enjoy with sour cream, smoked salmon, eggs, broiled tomatoes, salted cod, whatever you would like!
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Vitamin C: 18.55mg
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Nutrition Facts
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