
Potato Pancakes with Caviar (Courtesy Ina Garten)
If you don’t like or can’t find caviar, you can substitute a bit of finely chopped shallot 
or red onion or scallion, or even crumbled bacon!

4 large baking potatoes (2 pounds) 
2 extra-large eggs, lightly beaten 
6 tablespoons flour 
2 1/2 teaspoons kosher salt 
1/2 teaspoon freshly ground black pepper 
6 tablespoons clarified butter (see note) 
1/2 cup creme fraiche or sour cream 
100 grams good caviar or salmon roe (less than 4 ounces) 

Peel the potatoes and grate them lengthwise. Place them in a colander or kitchen towel 
and squeeze out as much liquid as possible. Combine the potatoes in a bowl with the 
egg, flour, salt, and pepper. Mix well.

Melt 2 tablespoons of clarified butter in a skillet. Drop a heaping tablespoon of the 
potato mixture into the sizzling butter. Flatten with a spatula and cook for 2 minutes. 
Turn, flatten again, and cook for another 2 minutes, until crisp on the outside and 
golden brown. 

Serve the pancakes hot from the skillet with a dollop of creme fraiche and a 
teaspoon of caviar.

Note: To make 6 tablespoons of clarified butter, slowly melt 8 tablespoons of butter 
in a small saucepan. Set it aside until the milk solids settle. Spoon off any solids that 
rise to the top and then carefully pour off the golden liquid, leaving the milky part in 
the bottom of the pan. Clarified butter has a higher burning temperature than 
melted butter. 




