HOW DO I MAKE...

Polish Potato Pancakes
(Placki Ziemniaczane)
BY

Will Kawalec, Play to Learn Facilitator

INGREDIENTS & MATERIALS
•3
 -5 Potatoes (depending on size)
•2
 Eggs
• 1 medium onion
•¼
 cup flour
• Vegetable oil (not olive)
•S
 alt and pepper to taste
•S
 our cream and/or applesauce for topping
•L
 arge mixing bowl
•M
 edium saucepan
•S
 lotted spatula

HOW LONG WILL
THIS TAKE TO DO?
PREP

15-20 minutes
COOKING

3-5 minutes
per pancake

ACADEMIC SUBJECT(S):
Science, Social Studies, ELA

THIS LESSON SUPPORTS
3rd – 5th GRADE
CURRICULUM:
ELA: 3R4, 4R4, 5R4, 3R7, 4R7

•S
 mall bowl
•G
 rater or mandolin

DIRECTIONS

STEP 1
STEP 2

Peel onion and finely chop, set aside.
Crack two eggs into a bowl and whisk.

3

STEP
Wash potatoes removing any dirt, then halve them. With the halved
potatoes grate them into the large mixing bowl. It is important to grate these by
hand as a food processor will cause the potatoes to liquify and become soupy.

4

STEP
Turn the stove on medium high and
add enough oil to fill the bottom of the pan about
a ¼ inch. Let this oil heat up to 300 degrees,
just before the oil begins to smoke.

5

STEP
Into the large mixing
bowl add the eggs and onion and mix
with a spoon. Add in flower slowly to
thicken the mixture, creating a paste
like texture. Add salt and pepper.

6

STEP
Take tablespoon and scoop the mixture and drop into the
hot oil, press down with the spatula to flatten into a pancake shape.

7

STEP
Flip pancakes when they are golden brown. Should be approximately
5 minutes total.
STEP 8

Pat dry with a paper towel to
remove excess oil.

STEP 9

While still hot add some extra
salt. Enjoy with applesauce, sour cream, or
they are great on their own.

VOCABULARY
POLAND: A country in Eastern Europe, capital is
Warsaw, flag is red and white. There is a rich Polish
history in Buffalo, many local polish people make
traditional polish meals such as potato pancakes.
GRATER: A kitchen tool used to shred (or grate)
various foods for food preparation.
SLOTTED SPATULA: A kitchen tool used to lift or flip
items, the slots in the tool allows for liquid to drip
back onto the cooking surface.

