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Ingredients 
6 medium potatoes, peeled and grated 
6 medium carrots, peeled and grated 
3 cloves garlic, minced 
1 tablespoon ground coriander 
1 ½ teaspoon sea salt 
½ teaspoon ground black pepper 
2 eggs, beaten 
¼ cup matzah meal or flour 
1 small eggplant, sliced into ¼ inch rounds* 
 
Directions 
Place the grated potatoes and carrots in large kitchen towel. Twist and squeeze as much 
liquid out of the potato mixture as you can into a bowl. Set aside and reserve the liquid. 
Transfer the grated vegetables to a large bowl and add the garlic, ground coriander, salt, 
pepper, eggs and matzah meal. Carefully pour the reserved liquid out, leaving the white 
natural starch at the bottom. Scrape the starch into the vegetable mixture. Using your 
hands, mix well until the vegetables are evenly coated. Set aside as you work on the 
eggplant.  
 
Heat a deep skillet over medium high and add about 1 inch of oil to the pan. Be sure to add a 
piece of carrot. It acts as a magnet, attracting all the brown, burnt bits, leaving your oil 
clean as you fry. Start by frying the eggplant, adding 2-3 rounds at a time depending on the 
size of your pan. Fry until browned, flip and cook the other side. Transfer to a paper-lined 
plate and allow to cool.  
 
For the latkes, scoop ¼ cup full of vegetable and drop into the hot oil. Flatten with a spatula 
and let cook until browned, about 3-4 minutes. Flip and fry on the other side for 3-4 
minutes. Transfer to a paper lined tray and continue with the rest of the batch. 
 
for the harissa tahini, 
 
2 cloves of garlic 
¼ bunch cilantro 
½ cup tahini (sesame paste) 
1 teaspoon harissa  
¾ cup water 
 
In a small chopper, blend all the ingredients until smooth. Add more water if the sauce is 
too thick.  
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To serve, place the latkes on a platter, top with eggplant and drizzle with the harissa tahini. 
Garnish with cilantro and serve.  
 
If you’re using a larger eggplant, they are sometimes bitter so you should salt them first. 
Place eggplant slices in a colander and sprinkle with salt. Allow to sit for 20-30 minutes. 
Rinse and pat dry before frying.  
 
Freezing instructions: Don't drain the excess oil after frying. Freeze them double wrapped 
in a plastic bag. To reheat, bake them in a 400 degree oven for 15 minutes and then drain 
the excess oil on a paper towel. If you're reheating from the fridge, reheat them in a 400 
degree oven for 5-7 minutes and drain on a paper towel. They'll be just as perfect as if 
they're freshly made, which is immensely helpful when cooking for a crowd. 
 
 
 


