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	Ingredients
	Weight
	Ingredient

	
	5g
	Cajun seasoning

	
	300g
	Mashed potato

	
	2
	Medium eggs

	
	20g
	Garlic puree

	
	150g
	Grated cheddar

	
	100g
	Natural breadcrumbs

	
	50g
	Plain flour

	
	4g
	Chives

	
	0.5 pack
	Spring onions

	
	2500g
	Potatoes peeled whole

	
	25ml
	Oil

	
	
	


			

	Method
•	Boil and mash the potatoes
•	Fry off the onions, garlic and spices in a small amount of oil.  Add to mashed potatoes
•	Add grated cheese, chives and spring onions
•	Carefully bind all the ingredients together, only add the potato powder to dry the mix out
•	Form into 24 small round shapes
•	Pass each potato cake through the flour, dip into beaten egg and coat with breadcrumbs
•	Place into tin lids and bake in the oven until a golden colour
•	Transfer to a clean tin for service

•	Garnish with parsley and lemon



Allergens: Eggs Milk Wheat Gluten

