Easy Pancake Latkes

Ingredients

e 2 cups frozen shredded hash brown potatoes

e 2 eggs beaten

2 tbsp thinly sliced green onions or finely
chopped onion

1/2 cup Original Mix

1/4 tsp salt or seasoned salt, optional

2 thsp vegetable oil

How to make it

1. Thaw potatoes, drain and pat dry.

2. In large bowl stir together potatoes, eggs and
onion. Add salt, if desired.

3. Heat oil in large skillet over medium heat.

4. Cook 2 to 3 minutes on each side or until
golden brown.

5. Add pancake mix; stir to combine well.

6. For each pancake, pour about 1/4 cup batter
into skillet and flatten with spatula.

PREP COOK TOTAL SERVINGS
TIME TIME TIME
15 min 15 min 30 min 6
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https://www.pearlmillingcompany.com/products/pancake_waffle_mixes/original_pancakes

