
Ingredients

Directions
1.  Place the shredded sweet potato in a tea towel and squeeze out as much

liquid as possible - the more juice you squeeze out, the crispier your fritters will

be.

2.  In a medium bowl, combine the sweet potato, wild onions, dandelion greens,

salt, cumin, cayenne pepper, masa harina, cornstarch and egg to the bowl. Stir

until well combined. Chill the mixture in the refrigerator for about 20 minutes

to allow the masa harina to absorb the moisture and help bind the mixture.

3.  Add enough oil to fully cover the bottom of a medium skillet (cast iron is

best!). Heat the oil over medium-high heat until the oil shimmers, taking care

not to let the oil get smoking hot. 

4.  Using a scoop or spoon, drop the mixture in 2-3 tbsp portions into the frying

pan to create fritters, flattening gently with the back of the spoon into ½ inch

thick patties. Pan fry 3 or 4 at a time in the hot oil. Cook until golden brown on

each side; about 2 minutes per side. After cooking, place on a paper towel

covered plate to drain. Add more oil to the skillet as needed.

2 cups shredded sweet potato (about 1 large potato)

¼ cup finely chopped wild onion 

¼ cup chopped dandelion greens 

¼ tsp cayenne pepper 

½ tsp cumin 

2 tsp salt 

1 large egg 

2 tbsp cornstarch 

¼ cup masa harina 

About ½ cup sunflower oil (or vegetable oil) for frying

SPRING HERB +
SWEET POTATO

FRITTERS
YIELDS 12 servings
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