
INGREDIENTS

Serves 4 

Cost per serving: £0.40

Time to make: 10
minutes   

NOTES

METHOD
If the mixture is too wet you
can add some flour!
You may also need flour on
your hands to shape the
patties! 

LOW
SALT

LOW
SALT

Combine the mashed potatoes and egg in
a bowl.

1.

Add in the spring onion, salt and pepper
and mix.

2.

 Form the mixture into 4 patties and place
on a hot pan. 

3.

Cook until golden brown on both sides (5-
7mins).

4.

Top with your choice of toppings and
enjoy!!

5.

2 cups mashed potato ( cold )
Salt
Pepper
1 egg
Spring onion 

Potato cakes are an excellent way to use up leftover mash potato. However
they’re so tasty you might find yourself preparing mashed potatoes just to

make them.  
They can be topped with spring onion, sour cream, savoury jam, or

whatever you fancy! 
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