SIMPLE CRISPY GRATED POTATO PATTIES
4-5 
potatoes, peeled, and grated

2 
eggs

120 
grams or ¾ cup of wheat flour


Salt and pepper, to taste


Vegetable oil

Cheese topping

2 
eggs, boiled

100 
grams or ½ cup of cheese


Parsley, chopped

3 
tbsp of mayonnaise

1 
clove of garlic, grated

Place a saucepan on a stove over medium-high heat, then fill add the eggs, and fill it with water. Peel off the skin of the potatoes and make sure they are clean, then grate them, and add them to a bowl. In the same bowl, add the egg, salt, and pepper, then mix them together until well combined, and gradually pour the wheat flour mixing well in between each addition until combined. Now grate the onions and cheese, then transfer them to a separate mixing bowl, and add the chopped parsley as well.

Grate the garlic over them, then add the mayonnaise, and mix them together until well combined. Place a pan on a stove over medium heat, then add some oil, and start scooping the batter. Cook them in batches to not overcrowd the pan, then once nice and crispy, flip it over, and place some of the cheese mixes on top of each fritter. Cover the pan, then continue to let them cook for about 5 more minutes, and then transfer them to a serving plate. 
Serve and enjoy!

