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Sweet Potato Pancake
A&S Culinary Concepts, LLC
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Prep

Yield 100 pc Cook

Portion pc Finish

Num Portions 0 Shelf

lnqredients
10 pound peeled sweet potato

2 pound Yellow Onion
12 ea egg
2 cups flour

to taste salt
to taste black tbl grind pepper

Procedure:

1. shredd potato and onion in food processor.

2. add cracked eggs, so potato will not brown.

3. add flour and S&P

4. get pan and oil hot, use a purple ( #40 scoop) pan fry pancakes.
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