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Makes 20 latkes
A Russet 0tatoes(ab0ut2 ounds),

e 1 medlum parsnip, peeled :
4 scallions, fmely chopped v
3 large eggs; lightly beaten . g
1 tablespoon kosher salt "

. 3 tablespoons all-purpose flour e . Y
are an ok substitute if you are gluten fre

« Schmaliz or peanut, canola, or grapeseed oil, for frying
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