Recipe: Sweet Potato Pancakes
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Ingredients

· 8 potatoes - halved
· 12 sweet potatoes - halved

· 4 onions – halved and peeled

· 4 eggs – finely beaten

· 4 TSP salt

· ½ cup flour

· Black pepper – finely ground

· Olive oil

Preparation:

1. First, grate both potatoes and onions in a large bowl.
2. Drain excess liquid.

3. Mix in egg, salt, flour, and black pepper until the mixture thickens.

4. Heat olive oil on a frying pan over medium heat.

5. Drop 3-4 pancakes per skillet, flattening gently to make ½ inch thick pancakes.

6. Cook until bottom is golden brown, and then flip.

7. Repeat the procedure until both sides are golden brown and remove from heat.
8. Place in a covered bowl.

9. Continue until all of the batter is gone.

10. Serve with blueberry syrup.

