MASHED POTATO CROQUETTES
2 
large egg yolks

2 
cups cold mashed potatoes

½ 
cup grated Parmesan

2 
tablespoons fresh chives, chopped

1 
tablespoon all-purpose flour

4 
large eggs

2 
cups breadcrumbs


Vegetable oil (for frying; about 2 cups)

Mix egg yolks, mashed potatoes, Parmesan, chives, and flour in a medium bowl. Roll into walnut-size balls; chill until cold, at least 2 hours.

Beat eggs in a bowl; place breadcrumbs in another bowl. Pour vegetable oil into a medium skillet to measure ½” (about 2 cups) and heat over medium-high until a pinch of breadcrumbs bubbles immediately when added. Dip potato balls in egg, then roll in breadcrumbs. 
Working in batches, fry, turning often, until golden brown and crisp, 3–4 minutes. Drain on paper 
towels.
We thought mashed potatoes' stock plummeted on Day 2—until we had these croquettes. Crispy yet creamy, potatoes might be better as leftovers.
The parm and chives. Your oil temp was vague--I found 325to work well. I used a small melon baller to form the croquettes--who cares if they're round? I also put them in the freezer for 15 minutes instead of chilling for 2 hours. These shortcuts make them worth doing.

Great recipe. Coming from a Cuban background, these potato balls bring back memories. We have a very similar recipe. Our recipe is close to this one, except for the Parmesan cheese and the chives, which we omit. Instead, we make a very dry version of Picadillo (ground beef with sofrito); scoop it into a tight ball; and cover it with the mashed pot

Makes 18 Servings 
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