POTATO PANCAKE 
1 
medium scallion

1 
medium yellow onion

2 
pounds medium russet potatoes (3 to 4)

2 
teaspoons kosher salt

1 
large egg

⅓
 cup neutral oil, such as vegetable or canola, plus more as needed

Thinly slice 1 medium scallion. Halve and peel 1 medium yellow onion. Peel 2 pounds medium russet potatoes.

Grate the onion on the small holes of a box grater into a large bowl. Grate the potatoes on the same holes into the bowl. Season with 2 teaspoons kosher salt and toss to combine.

Line a strainer with a kitchen towel or double layer of cheesecloth. Transfer the onion and potato mixture into the strainer. Gather the sides or the towel or cheesecloth up to form a bundle, then squeeze the excess moisture out of the bundle with your hands through the strainer into the now-empty bowl.

Set the bundle aside. Let the liquid sit until the starch separates and sinks to the bottom of the bowl. 
Carefully pour off the liquid, making sure to keep the starch on the bottom.

Return the potato mixture to the bowl. Add the scallion and 1 large egg and toss with your hands until combined.

Arrange a rack in the middle of the oven and heat the oven to 200ºF. Fit a wire rack over a rimmed baking sheet.

Heat 1/3 cup neutral oil in a large nonstick frying pan or cast iron skillet over medium heat until shimmering. Drop either 2 (¼-cup) portions of the batter evenly into the pan. Press a flat spatula onto each portion to flatten into a round about 3 ½-inches wide and ½-inch-thick. Cook until golden-brown on the bottom, 3 to 4 minutes. Flip with the spatula and cook until browned on the second side and cooked through, 2 to 3 minutes more. Reduce the heat to medium-low if the pancakes are browning too quickly.

Transfer to the wire rack and place the baking sheet in the oven to keep warm. Repeat cooking the remaining batter. If the pan is dry, add 1 to 2 tablespoons more neutral oil as needed.

RECIPE NOTES: Storage: Leftovers can be refrigerated in an airtight container for up to 5 days. Reheat in a 350ºF oven for 10 to 12 minutes.
MAKES: about 10 pancakes, serves about 2-3

