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Spicy Potato Croquettes 
 

Makes 18 
 

Ingredients 
§ 2 pounds of Russet potatoes, about 3 large potatoes, peeled and diced 
§ 1 teaspoon whole coriander seeds 
§ 1 teaspoon whole cumin seeds 
§ 1/4 cup butter 
§ 2 teaspoon salt 
§ 2 teaspoon freshly squeezed lemon juice 
§ 3/4 teaspoon finely grated fresh ginger ~ a microplane grater works best 
§ 1/2 teaspoon finely grated fresh garlic ~ a microplane grater works best 
§ 1 finely chopped Serrano pepper, seeds removed ~ add more or less to taste 
§ 1/2 teaspoon turmeric 

 

Breading 
§ 2/3 cup flour 
§ 2 eggs, lightly beaten 
§ 1 1/2 cups Panko (Japanese bread crumbs) or regular breadcrumbs 
§ vegetable oil for frying 
§ kosher salt 

 

Cooking Instructions 
Place the potatoes in a saucepan with enough cold water to cover the potatoes by one inch. Bring to a 
gentle boil, reduce and simmer, uncovered, until the potatoes are tender when tested with a knife. 
 
While the potatoes are cooking, toast the coriander and cumin seeds in a small dry skillet just until 
fragrant. When they have cooled, grind them together using a mortar and pestle or a spice blender. 
 
Drain the water from the potatoes. Mash the potatoes in a large bowl, using a ricer, food mill, potato 
masher or fork. (A ricer or food mill yields the smoothest texture.) 
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Add to the potatoes the ground spices, butter, salt, lemon juice, ginger, garlic, pepper and turmeric 
and blend until well combined. Taste to adjust seasoning, adding more pepper, lemon or salt if 
desired. 
 
Scoop about 3 tablespoons (about 1 ounce) of the potato mixture onto your work surface and gently 
roll the mixture into a 4” log with the palm of your hand.  Trim the edges and place on a parchment 
(or wax paper) lined baking tray.  Repeat with the remaining mixture, being careful to roll logs into 
even sized shapes. Refrigerate the potatoes about half an hour — this will firm up the potatoes and 
make them easier to coat. 
 
In three shallow bowls (glass pie plates work well) use one each for the flour, beaten eggs and Panko 
(or breadcrumbs). 
 
Remove the potato logs from the refrigerator and, one at a time, dredge each log into the flour, then 
roll it in the beaten eggs, and then roll it in the Panko (or breadcrumbs). Once the breading is 
completed, the logs can be held in the refrigerator for up to a day before shallow frying. 
 
Fill a medium-sized cast iron or heavy duty skillet with enough oil to cover the croquettes half way 
with oil. Heat the oil until an instant-read thermometer reaches 350 degrees. If you don’t have a 
thermometer, test the oil by adding a small cube of bread: if the bread sizzles and turns golden in 
about a minute, the oil is ready. Carefully add the croquettes to the oil, one at a time, being careful 
not to crowd the pan. Rotate the croquettes with tongs or a fork, making sure all sides are golden. 
Drain the croquettes on a baking rack covered with a paper towel and sprinkle immediately with salt. 
Place the croquettes in a warm oven while you continue cooking the remaining croquettes. 
 
Serve immediately. 
 


