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Leek Latkes

Published December 9th, 2020

A lighter version of leek latkes, with some flavorful
finesse
By Susie Iventosch

This year I was inspired to make leek latkes because of a
recipe I found in Orly Ziv's cookbook for fried leek
patties. Orly is a foodie in Tel Aviv, Israel and she offers
market tours and cooking classes, which I
enthusiastically took and thoroughly enjoyed while we
were in Israel a few years ago. Ever since, I've had
several of her recipes earmarked and leek patties is one
of them. 


When I first set out to make the leek latkes, I
decided that I really should have some potatoes in them,
since latkes are traditionally made with potatoes. They
were good, but not quite what I had in mind. So the next
day I worked up another batch, but substituting onions
and garlic for the potatoes. Magic! These latkes, made
with either matzo meal or bread crumbs are delicious
and exactly what I had in mind from the beginning.
While I love making chicken schnitzel with matzo, I
actually prefer the bread crumbs for these leek latkes. 


Since we are not hugely into fried foods, preferring the lighter version of sautéing food in just a little
bit of oil rather than a lot of oil, we like to cook our latkes low and slow in a frying pan or on a griddle. In
fact, one of the keys to this recipe is to sauté the leeks, onions and garlic first before mixing them with the
egg and bread crumbs. This way the onions and leeks have a head start on cooking all the way through!


Serve these up with a sprinkling of Parmesan cheese or a dollop of créme fraiche! Delish!

More information about Orly Ziv:

https://www.cookinisrael.com/cooking_with_orly/

Leek Latkes

(Makes about 20 two-inch latkes)



INGREDIENTS

4 large leeks, cleaned and trimmed to just the whites and very light green parts, and very thinly sliced

2 large yellow onions, chopped

3 cloves garlic, minced

4 eggs

8 tablespoons bread crumbs or matzo meal

1/2 teaspoon lemon pepper

1/2 teaspoon salt

1/2 teaspoon ground pepper

1/3 cup olive oil (+/-)

Garnishes:

Créme fraiche and grated Parmesan cheese

Finely minced chives



DIRECTIONS

Clean leeks (this takes a bit of work to get all of the dirt off) and trim them to just the white and very

light green parts. Discard the dark green parts of the leeks. 

Chop onions and mince garlic. 

Heat 2 tablespoons olive oil in a skillet. 

Add leeks, onions and garlic to skillet. Cook over medium heat for approximately 5 minutes, or just

until veggies are translucent. Remove from heat and cool to room temperature.

Put eggs into a mixing bowl and whisk well. Add veggies and bread crumbs and mix well. Season with

lemon pepper, salt and pepper. Let mixture sit for 10 minutes or so, to allow the bread crumbs to soak up
some of the moisture.


Cook latkes in batches, by heating oil on a skillet or griddle over medium-low heat. I really love to use
the griddle, because you can cook so many at one time! Drop batter by a large spoonful onto the griddle
and cook until set and the bottom is golden brown, flattening with a spatula as it cooks. Flip latkes and
continue to cook until the other side is also nicely browned. Remove from griddle and keep warm on a tray
in a low-temperature oven while you finish cooking the remaining batter. 


Serve hot with a dollop of créme fraiche, sour cream or plain yogurt and minced chives, or a sprinkling
of freshly grated Parmesan cheese.
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Susie can be reached at suziventosch@gmail.com. This recipe can be found on our website:
www.lamorindaweekly.com. If you would like to share your favorite recipe with Susie please contact her by
email or call our office at (925) 377-0977. Or visit https://treksandbites.com
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Reach the reporter at: suziven@gmail.com
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