POTATO-AND-MOZZARELLA CROQUETTES
1 
pound baking potatoes, peeled and cut into large chunks


Kosher salt

6 
ounces fresh mozzarella, cut into 1/3-inch dice

2 
tablespoons finely chopped flat-leaf parsley


Freshly ground pepper

2 
tablespoons extra-virgin olive oil

2 
medium tomatoes (¾ pound), cut into 1-inch pieces

2 
tablespoons finely chopped basil

1 
cup plain dry bread crumbs

3 
large eggs

1 
tablespoon Dijon mustard

2 
garlic cloves, minced


Vegetable oil, for frying

In a saucepan, cover the potatoes with cold water. Bring to a boil, add a generous pinch of salt and simmer over moderate heat until tender, 20 minutes. Drain and let cool. Pass the potatoes through a ricer into a large bowl. Stir in the mozzarella and parsley and season with salt and pepper. Shape the mixture into 8 oval croquettes and transfer to a plate. Cover and refrigerate until firm, 30 minutes.

Meanwhile, in a saucepan, heat the olive oil. Add the tomatoes and cook over moderate heat, stirring, until softened and saucy, 8 minutes. Stir in the basil and season with salt and pepper. Transfer to a bowl.
Spread the bread crumbs in a shallow bowl. In another shallow bowl, beat the eggs with the mustard, garlic and a pinch each of salt and pepper. Dredge the croquettes in the bread crumbs, tapping off the excess. Dip the croquettes in the beaten egg mixture to coat, then dredge again in the bread crumbs, pressing lightly to help the crumbs adhere.
In a large saucepan, heat 1 inch of vegetable oil to 350°. Working in 2 batches, fry the croquettes, turning, until golden and crisp, about 3 minutes per batch. Transfer to paper towels to drain. Serve with the tomato sauce.
Suggested Pairing

Fried starters, like these delicious croquettes, pair well with crisp sparkling wine. Try them with a lively Prosecco from northern Italy.
These light and cheesy fried potato croquettes are breaded twice: They’re dredged in bread crumbs, dipped in beaten eggs seasoned with mustard and garlic, then dredged in bread crumbs once more. The payoff is a supercrisp, flavorful crust for the filling of soft mashed potato and melted cheese. Slideshow: Fantastic Fried Foods 
SERVES: 4
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Rosa

02/19/2022

Wow wow wow!! They were delicious!! Everyone that came over my home just kept raving on how delicious these croquettes were. I will definitely do these again. I made them larger not realizing they would grow a little when they fried but over all they were absolutely yummy and filling!

Food & Wine Member

09/12/2021

Followed the recipe exactly, the croquettes were very bland and too starchy. Recipe has no seasoning except salt and pepper, I should of added Italian seasoning and tasted the potato mix for flavor. The mozzarella did not pair good with the starchy potatoes.

The tomato sauce dipping sauce was fair but needed more seasoning flavor.

ScottsdaleGuy

10/05/2018

These are fantastic, would not change a thing, except maybe double recipe. The freeze well unfried. I used panko bread crumbs. Fresh basil is a must for the sauce and only wish I could get fresh from garden tomatoes.

