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At The Culinary Institute of America, we are
firm believers that fresh food is the best
food. That’s why the storeroom at our Hyde

Park, New York, campus sends out tons of fresh
fruits, vegetables, and proteins to all of our kitchen
classrooms every day. We like teaching students to
use seasonal, fresh ingredients so that the plates
they create are flavorful and nourishing.

But as the holidays creep up around us, freshly
prepared food becomes less of a rule and more of
a fantasy. Thoughtful, time-consuming dinners are
the first thing to go when time is at a premium, and
we find ourselves leaning on takeout and conven-
ience foods. And that’s just leading up to the holi-
days, when we’re dodging cocktail parties and
recitals. What about those dinners we’re hosting?

The best thing you can do for yourself is to start
planning your holiday menu early, making sure it
includes plenty of make-ahead items. Have a week
of dinners to use up everything in your freezer, then
start loading it up with soups, stocks, appetizers,
and pies. When the time comes, you can pull things
out to defrost, and then you’re just doing a lot of
reheating and a little bit of day-of assembly. By

now, you’re probably mentally going down your list
trying to decide what you can start knocking out.
But you might not have all the information you
need, so check out this recipe for Parsnip-Potato

Latkes served with rhubarb jam before you make
any decisions. A perfect twist on the Hanukkah fa-
vorites, these latkes will be a hit on your dinner
table or as a small bite at a cocktail party (make

them mini). Though we don’t usually think of fried
foods as a good make-ahead item, they reheat re-
ally well. Cook the latkes all the way, then freeze in
one layer on a baking sheet. Once they’re frozen,
you can transfer them to a zip-top bag. On the day
of, bake the latkes from frozen in a hot oven, about
400 F, until they’re nice and crispy again.

Though we love the traditional combination of
potato pancake and applesauce, we experimented
with some new flavors, and this one stood out. CIA
chef Bruce Mattel says, “The parsnips add a touch
of sweetness and complexity that sets these apart
from the typical latke.” If you don’t use parsnips
much, this is a great place to start. You can use
them just like a carrot, but they have a unique pep-
pery flavor that stands out against the potato.

We like the latkes topped with sour cream and
a little bit of caviar, too. If you’ll be serving them
for Hanukkah, Chef Mattel gave us the scoop on
Brooklyn-based Black Diamond caviar, made from
a non-endangered kosher fish. If your latkes don’t
make it all the way to the holiday, though, we won’t
blame you. They also make the perfect emergency
weeknight dinner - way better than takeout!

PARSNIP-POTATO LATKES
Ingredients 
Servings: 6
Start to finish: 35 minutes (Active time: 30 min-
utes)
1 pound parsnips, peeled and finely grated
1 pound Yukon Gold potatoes, peeled and finely
grated
1 medium yellow onion, finely grated
1 1/2 teaspoon kosher salt
2 cloves garlic, finely grated
1 teaspoon ground black pepper
6 tablespoon tapioca starch
Vegetable oil, as needed for frying
Rhubarb Jam
Sour cream, as needed for serving
Caviar, as needed, for serving

Preparation
In a medium bowl, combine the parsnips, po-

tatoes, onion, and salt. Let rest for about 5 minutes.
Squeeze the mixture by the handful over the sink
(or in a fine-mesh sieve) to remove any excess liq-
uid. Add the garlic, pepper, and tapioca starch and
stir to coat. Form the parsnip mixture into thin pat-
ties, about 1/4 cup per latke, squeezing out any
additional moisture as you go. Transfer to a parch-
ment-lined baking sheet as done. Heat about 1/4
inch of vegetable oil in a large skillet over medium
heat. Transfer the latkes to the pan, working in
batches as needed, and fry until golden brown on
both sides, about 3 minutes per side. Transfer to a
towel-lined tray or rack set over a baking sheet to
drain before serving. Serve with rhubarb jam, sour
cream, and caviar, if desired.


