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Potato, Scallion and Kale Cakes
Adapted from Bert Greene’s Greene on Greens and Food52’s Genius Recipes

There are a lot of scallions in this recipe for such a small amount of mashed
potatoes, and the original recipe has you cook them until tender in boiling water
to reduce their bite. I did this because I like to follow a recipe to the letter when I
make it for the first time, but if you’re undaunted by a sharper bite of scallion, you
could skip this, or just use fewer scallions. I added a “handful” (I’m sorry, I didn’t
even weigh it; I don’t know me either) of kale leaves, basically 3 lacinato leaves,
stems removed and cut int very very thin slivers/chiffonade. I think a handful of
any greens you have around would be lovely here, or another vegetable, if not too
wet (some salted and drained zucchini, perhaps?). I don’t, unsurprisingly, keep a
supply of leftover mashed potatoes in the fridge and made this from makeshift
ones: 3 small/medium yukon gold potatoes, boiled until tender, and
mashed/riced while warm with some butter and buttermilk and seasoning, less
than I’d use if serving them solo. I let them cool before adding them to the batter.

Yield: About 14 to 15 pancakes

12 scallions (mine were very thin; I’d use fewer if yours are on the thick side)
1 handful kale leaves, rolled in a stack and sliced into very thin ribbons
2 eggs, lightly beaten
1/4 teaspoon freshly ground nutmeg (I totally skipped this)
1/2 teaspoon coarse or kosher salt (use less if your mashed potatoes are already
seasoned)
Freshly ground pepper
1/3 cup fresh bread crumbs or panko (plain and lightweight)
1 1/2 cups cold leftover mashed potatoes
1 tablespoon olive oil
2 tablespoons vegetable oil

Clean and trim the scallions, leaving about 2 inches of green stems; I reserved
the darker green tops for garnish and salad additions. Cook in boiling water until
tender, about 5 minutes. Drain, wring out well, and chop finely. Place the
scallions in a medium-sized bowl, add the kale, eggs, nutmeg (if using), salt,
pepper, bread crumbs and potatoes and stir to combine. The batter will be loose
and wet; this is just fine.

Heat the oils in a large skillet over medium-high heat until very hot but not
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smoking. Use about 2 tablespoons batter (I used a cookie scoop that holds
slightly less) per pancake, flattening them as they hit the pan. Cook until golden
brown underneath, just a couple minutes, before flipping them and cooking them
on the reverse side until golden and crisp as well. Drain on paper towels, but be
gentle as they are still fragile. You can keep them warm in a 200 degree oven
while cooking off the rest of the batter, adding more oil as needed and letting pan
cool between batches if it gets too hot.

Serve scattered with reserved scallion stems, if desired, topped with a crispy egg
or alongside a dollop of sour cream or plain yogurt. They also make a wonderful
meal with a big salad. Leftovers keep well in the fridge for a few days
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