Recipe:  Herb Potato Cakes
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Ingredients

· 5 lbs. russet potatoes – peeled and chopped into 1 inch cubes
· 3 TSP ground turmeric

· 2 TBS black mustard seeds – toasted

· 2 cups cilantro – finely chopped, stems and leaves separated
· 1 cup of mint leaves – finely chopped, stems and leaves separated

· 6 green chilies – seeded and diced

· 2 limes – zested and juiced

· 2 TBS brown sugar

· 4 cloves garlic – finely minced

· 1 TBS sugar

· 15 limes – cut into 6 wedges each
· Olive oil

· Salt to taste
Preparation:

1. Bring a large pan of salted water to a boil.
2. Add the potatoes and cook for 15 minutes, or until soft.

3. Drain well and place in a bowl to mix with turmeric, and ½ TSP salt.  Mash well using a spatula, and set aside to cool.
4. Measure out 2 TBS of lime juice from the juiced limes and mix thoroughly with the brown sugar until well incorporated.

5. Place the cilantro stems, mint stems, chilies, lime and brown sugar mixture, garlic, sugar, and ½ TSP salt in a mortar and grind until a smooth, dry paste forms.

6. Shape a small handful of the potato mixture and roll into a small ball.

7. Then, hold the potato mixture in one hand and push the thumb of the other finger into the center to make a small hole, but large enough to fit 1 TSP of the herb mixture into it.

8. Once the mixture is in place, form the potato back into a ball with the stuffing sealed inside.

9. Next, flatten it between both hands so that it is roughly 2/3 inches thick.
10. Continue with the rest of the tomato and spice mixture until one or the other is gone.
11. Prepare a frying pan with oil and heat it on medium heat.
12. Fry the cakes for 5-6 minutes, turning once they are a light golden brown.  

13. Serve garnished with the cilantro and mint leaves, with a lime wedge on the side.

