Norwegian Potato Balls for Two (Potetboller) – recipe makes 4 to 6 potato fritters
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This recipe originally called for making 1 cup of mashed potatoes from dry potato flakes, but using 1 cup of real mashed potatoes works great. If your mashed potatoes are really loose, put them in the freezer for about 20 minutes before trying to form your fritters. The mashed potatoes have to be really firm for this recipe to work.

Ingredients:

1 cup firm mashed potatoes

2 canned/jarred anchovy fillets, finely minced (I leave them out – too salty/fishy!)

1 tablespoon all-purpose flour 

1 tablespoon chopped parsley or fresh dill weed

½ teaspoon dry mustard

¼ teaspoon ground white pepper

⅛ teaspoon ground mace or ¼ teaspoon nutmeg

1 egg yolk, beaten

1 cup breadcrumbs

Oil for deep frying – enough to submerge the fritters

Preparation:   

Make sure your mashed potatoes are cold before mixing in the anchovy fillets, flour, parsley or dill, salt, mustard, pepper and mace or nutmeg. Form the mixture into

walnut-sized balls, coat them with the beaten egg yolk, then with the bread crumbs. Deep fry in hot oil (375° F.) until golden brown.

