
POTATO CAKES
INGREDIENTS
•	 2 cups potatoes, cold, 

mashed

•	 ½ cup flour

•	 2 Tbsp. onion, finely 
chopped

•	 2 Tbsp. vegetable oil

•	 2 Tbsp. gratitude

INSTRUCTIONS
1.	 Put mashed potatoes into a bowl. Add flour and 

onion. Mix well.

2.	 Pat potato mixture on a lightly floured board until 
½ inch thick. Cut with a 3-inch round cutter (or 
have your kids help you shape them into funny 
things).

3.	 Place on a baking sheet, cover and refrigerate 
until just before cooking. Meanwhile, go around 
the room and say thank you to each family mem-
ber for something nice they have done for you 
recently.

4.	 Heat oil in a frying pan or griddle. Fry cakes over 
medium heat, turning to brown on both sides 
Serve immediately.

Leftover Lunch Recipe

LEFTOVER: Mashed potatoes

Got leftovers? No problem! Make good use of your  leftovers with this recipe from The Family Dinner Project’s Leftover Lunch Recipe Series. 
(Recipe via USDA’s SNAP-ed Recipe Finder)


