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Sweet-Fotato Latkes

1 pownd sweet potatocs, pecled and coarsely 5ra+ool
2 scallions, finely chopped

1/3 ewp all-pwpose flowr

2 large czgs, lightly beaten

1 teaspoon Salt

1/2 teagpoon black. pepper

3/4 cup \/ogp'f'ablo oll

Stir together potatoc, scallions, flowr, cz8Y, salt, and pepper.

Heat oil in a deep 12-inch ronstick ¢killet over moderately high heat wntil hot but
not gmoking‘ Workz't'g. in batches of 4, spoon 1/8 cup potato mixtwe per latke into
oil and flatten to 3-inch diameter with a dotted gpatvla. Reduce heat to moderate
and cook until golden, abovt 1 1/2 minvtes on each side. Transfer latkes with
spatvla to paper tonels to dain,
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