
CHEESY POTATO PANCAKES
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• 2 Cans (141/2 Ounces Each) Sliced Potatoes

• 2 Eggs

• 1/2 Cup Milk

• 1 Cup All-Purpose, Enriched Flour

• 4 Ounces Parmesan Cheese

• 8 Ounces Cheddar Cheese

• 1 Teaspoon Baking Powder

• 4 Tablespoons Vegetable Oil

1. Drain and slice canned potatoes.

2. Mix together potatoes, eggs, and milk in a large bowl.

3. Stir flour, Parmesan cheese, Cheddar cheese and baking powder into potato mixture using a fork.

4. Heat oil in a large skillet over medium heat.

5. Divide potato mixture evenly into 11 pancakes.

6. Cook patties until golden brown, about 4 minutes per side.
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