VEGAN LEEK LATKES
1
large Yukon Gold potato (8–12 oz.), scrubbed

1
Tbsp. plus 1 tsp. Diamond Crystal or 2½ tsp. Morton kosher salt, divided; plus more

2
large leeks (about 1½ lb.), white and pale green parts only, sliced into ½"-thick rounds

¼
cup almond flour or meal

¼
cup Italian-style breadcrumbs

1
tsp. ground cumin


Freshly ground black pepper



Vegetable oil (for frying; about 1¼ cups)

Tzatziki:
3
Persian or ½ English hothouse cucumbers, cut into ¼-inch pieces


Kosher salt

1
cup plain whole-milk Greek yogurt

3
tablespoons olive oil

2
tablespoons fresh lemon juice

1
garlic clove, lightly crushed

¼
cup chopped mint

Preheat oven to 250°. Place potato and 1 Tbsp. Diamond Crystal or 2 tsp. Morton kosher salt in a medium pot; pour in cold water to cover. Bring to a boil over medium-high heat, then reduce heat to medium and simmer until potato is fork-tender, 25–30 minutes total. Remove potato from pot; let cool slightly.

Meanwhile, return water in pot to a boil. Add leeks and cook until very soft, about 5 minutes. Drain well.

Using your hands, remove skin from potato; discard. Coarsely chop flesh. Transfer to a food processor and add leeks; pulse until chunky and well combined (it shouldn’t be homogeneous and smooth). Transfer mixture to a bowl. Add almond flour, breadcrumbs, cumin, and 1 tsp. Diamond Crystal or ½ tsp. Morton kosher salt, season with pepper, and mix well.

Pour oil into a medium heavy skillet, preferably cast iron, to come ¼" up the sides; heat over medium-high. Working in batches of 3 or 4 and using a ¼-cup measure, scoop potato mixture into your hands and flatten into thin 3"-diameter disks. (Mixture may feel soft, but it will hold together.) Fry latkes, reducing heat if browning too quickly, until deep golden brown, about 4 minutes per side. Transfer to a wire rack set inside a rimmed baking sheet; season with salt. Keep warm in oven while you make remaining latkes. Serve with tzatziki.
Tzatziki:

Toss cucumbers with a few generous pinches of salt in a small bowl; firmly squeeze several times with your hands to release excess water. Drain.

Mix cucumbers, yogurt, oil, lemon juice, and garlic in a medium bowl; season with salt. Let sit at room temperature until tzatziki tastes garlicky, 15–20 minutes; discard garlic. Stir in mint just before serving.

Do Ahead: Tzatziki (without mint) can be made 3 days ahead. Cover and chill.
Keeping the garlic whole and removing once it has added enough flavor will keep the flavor more mild, but if you want more of a punch, grate it before adding and leave it in. Serve alongside Meatballs and Mint.

With crisp outsides, creamy insides, and a subtle sweetness from tons of blanched leeks, these latkes from Zak the Baker might not be what you’re used to—and that’s a good thing. Most latkes are a lot of potato and a little bit of onion, but these are nearly half blanched leeks. And rather than grate raw potatoes, as you might for other latkes, you boil a single potato before blitzing it in a food processor along with the leeks, creating a finished texture that channels mashed potatoes. In place of egg, almond flour binds the mixture and also adds a touch of flavor you can’t put your finger on. Eat these with your hands (and tzatziki).

Makes: 12  
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