Ingredients

4 Potatoes

2509 Shredded cooked beef
4 Beaten eggs

20ml Milk

1009 Plain flour

5009 Panko breadcrumbs

To serve

509 Plain yoghurt
50g Mayonnaise
100g Horseradish cream

PLANET



Method

Bake the potatoes in an oven at 160°C/gas mark 2V for 30-40 minutes in their skin.

Check if they are cooked by inserting a skewer into the centre, it should come out clean and easy.
If not, continue to cook until done.

Meanwhile mix all the ingredients for the mayo together and set aside until ready to serve.
Cut the potatoes in half and with a spoon, scoop out the centre. Add this to a ricer or use a masher or fork to mash.
To this, add seasoning, cooked beef and mix well.

With an ice cream scoop, scoop out the mix onto a floured surface using your hands, roll each ball on the surface to make a cigar
shape or sphere.

Roll the croquettes in the eggs, followed by the milk, flour then breadcrumbs.
Deep fry in hot oil for a few minutes until golden and heated through.

Serve with good sauerkraut and the horseradish mayo.
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