Korean Style Potato Pancake

Gamja Jeon

Select image to watch video

Ingredient:

3 Potatoes

Y onion

Cheese cloth

Salt

1 Table spoon Chili Pepper flakes
1 Tablespoon soy sauce

1 Tablespoon vinegar

Directions:

Use a blender, add onion and chopped potatoes, and water to cover
Blend until smooth

Use cheese clothes and squeeze out water into bowl, save.

Wait 15 minutes until paste settles at bottom of bowl

Pour out water and at paste back into mixture

Add pinch of salt

Oil pan, spread mixture thinly onto pan

Make one large or many small cakes.

Dipping sauce:

1 Tablespoon chili pepper flakes
1 Tablespoon soy sauce

1 Tablespoon vinegar


http://www.wainsworld.org/Cookbook/Video/Ganja%20jeon%20-%20Korean%20Style%20%20Potato%20Pancake.mp4

