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Large potatoes, baking variety

Tbsp onion, finely chopped

Clove garlic, finely minced

Tsp thyme, fresh, (or 1/4 teaspoon dried)
Tsp pepper, black

In a saucepan, cook potatoes in boiling water to cover until tender. Drain, allow to cool
slightly, then peel and shred.

Combine potatoes, onion, garlic, thyme and pepper in a bowl and toss to mix.

Spray a 10-inch non-stick skillet with vegetable cooking spray and place over medium
heat until hot.

Pack potato mixture into preheated skillet and cook for 6 to 7 minutes or until browned on
the bottom.

5) Invert potato patty onto a plate. Slip potato patty browned side up into skillet and cook for
6 to 7 minutes or until browned. Cut into wedges.

Makes 4 Servings
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