
 
 
 

 
 
 

Ingredients: 
 
2 or 3 medium potatoes, boiled with skins on 
¼ cup bread crumbs 
¼ cup Parmesan or Romano cheese 
2 eggs 
Salt and pepper to taste 
1 clove garlic, chopped very fine 
1 tablespoon parsley, chopped fine 
Oil 

 
When potatoes are cooked, peel them and put through ricer into a 
medium bowl.  Add all other ingredients and mix well with a fork then 
by hand.  Form into patties about 2" long x 1½" wide (or the size you 
like).  Fry them in 1" of hot oil till golden on both sides.  Drain on 
paper towels.   
 

 

Lilly LaPIra's Mom's Potato Patties 
(Viola Campogiorno, Morolo, Italy) 

My mother generally did not measure things when cooking. 
However, when we would ask her for recipes, she would 

then measure to write them down for us. 

 
 

http://www.google.com/imgres?q=potato+clipart&start=189&hl=en&sa=X&rls=com.microsoft:en-us:IE-SearchBox&biw=1573&bih=622&addh=36&tbm=isch&prmd=imvns&tbnid=j8CtTo1xM-qdFM:&imgrefurl=http://www.fotosearch.com/clip-art/potatoes.html&docid=YG7AHOLLRuEFWM&imgurl=http://cdn7.fotosearch.com/bthumb/CSP/CSP678/k6781397.jpg&w=170&h=144&ei=c8dPT7D_GsauiQLy49C0Bg&zoom=1

