
Sunshine Potato Pancakes
3 medium baking potatoes
1 medium carrot
1 medium parsnip, turnip
2 t. salt
1 onion
3 eggs, beaten
½  t. ground black pepper
3 T. unbleached white flour
1 ½ t. baking powder
2 t. olive oil

Wash and scrub potatoes and root vegetables with vegetable brush. Peel if desired. Grate. Toss potatoes, root vegetables and salt in colander. Let 
stand over sink for 15 minutes. Squeeze or press veggies to remove excess moisture. Add grated onion, beaten eggs, pepper, flour, and baking 
powder to potato/veggie mixture. Stir until combined thoroughly. Lightly oil skillet. Over medium heat, drop vegetable batter into pan by heaping 
tablespoon. Flatten slightly with spatula. Brown both sides. Serve warm with applesauce and sour cream or favorite salsa or chutney.
(Recipe by: Jesse Ziff, reprinted from  'Nourishing the Vision' Favorite Recipes from the Ecological Farming Conference)


