EASY POTATO CAKES
2½ 
cups leftover mashed potatoes (kept cold)

1 
egg

1 
cup all-purpose flour, divided

¼ 
cup cornstarch

¼ 
teaspoon white pepper

2 
cloves garlic, minced

1 
cup shredded cheddar cheese

½ 
cup cooked bacon lardons

¼ 
cup thinly sliced green onions

6 
tablespoons vegetable oil

In a large mixing bowl, combine the mashed potato, egg, ? cup flour, garlic, cheese, green onions, and bacon.

Using your hands, mix the ingredients together.

On a separate plate, mix the cornstarch and the remaining flour together.

Using an ice cream scoop or similar, divide the mashed potato mixture into 10 equal portions. Using your hand, flatten each portion into a patty around 1 ½ inches thick.

Coat each cake in the reserved flour and cornstarch mixture.

In a large non-stick skillet, heat half the oil. Fry half the potato cakes for around 2 minutes on each side until golden brown.

Gently remove and place onto paper towels.

Repeat the above with the remaining oil and potato cakes until all are cooked.
This recipe is genius in that it uses leftover ingredients, elevating a simple side — the humble mashed potato — into a brand new dish.
TOTAL TIME: 20 MINUTES

SERVINGS: 10

