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BEST IF BAKED BY:

POTATO PANCAKE MIX

SERVING
SUGGESTION

100% EMPLOYEE OWNED

P O T A T O  P A N C A K E

NET WT 10 OZ (284g) 

M I X

POTATOES
W I T H  R E A L

D E L I C I O U S

FAST & EASY

INGREDIENTS: DEHYDRATED POTATO 
(CONTAINS SODIUM BISULFITE), WHEAT 
FLOUR, EGGS, SALT, DEXTROSE, BAKING 
POWDER (MONOCALCIUM PHOSPHATE, 
BAKING SODA), SOYBEAN OIL, ONION 
POWDER, GARLIC POWDER, NATURAL 
FLAVORS. 

CONTAINS: EGGS, SOY, WHEAT.

DISTRIBUTED BY
KING ARTHUR BAKING COMPANY, INC.
NORWICH, VERMONT 05055
800-827-6836 | KingArthurBaking.com

For information on allergens and 
cross-contact prevention, visit: 
KingArthurBaking.com/allergen-program

DO NOT EAT RAW MIX, DOUGH, OR BATTER.

POTATO PANCAKE
MIX

P O T A T O  P A N C A K E
M I X

POTATO PANCAKES
MAKES 18 TO 20 POTATO PANCAKES

1. STIR mix and water together. Add onions, 
herbs chives, or scallions (if using); batter will 
be very thin. Let sit for 20 minutes to thicken. 
Add additional water for thinner pancakes.  

2. HEAT oil in pan over medium heat. Spoon 
3 tablespoons of batter per pancake into pan, 
flattening slightly. Cook until deep golden 
brown, approximately 3 to 5 minutes per side. 
Drain on paper towels.  

3. SERVE with sour cream and/or applesauce, 
if desired. 

DIRECTIONS

YOU’LL NEED

2 ¼ CUPS WATER

2 TABLESPOONS MINCED ONIONS, HERBS, CHIVES,
 OR SCALLIONS (OPTIONAL) 

4 TABLEPOONS VEGETABLE OIL

MAKE AHEAD:
The batter may be 
refrigerated for up 
to 24 hours before 
cooking.

BAKER’S TIP:
Make these pancakes 
even more delicious 
by adding up to 1 cup 
of grated cheese to 
the batter.

BAKING WITH JOY 
SINCE 1790

Baking is about making 
something special, and trusting 

that it’ll turn out every time. 
That’s why we craft our mixes 
using tried-and-true, favorite 

recipes that we’ve perfected over 
the years — it's what makes our 

mixes so good.

FOLLOW US!
@KINGARTHURBAKING

KINGARTHURBAKING.COM

We’re committed to using the 
power of business as a force for 
social and environmental good.
 
 

WE’RE HERE TO HELP.
Call or chat online with our friendly bakers. 

855-371-BAKE (2253)
KingArthurBaking.com/bakers-hotline

Sourced non-GMO. Learn more at 
KingArthurBaking.com/non-gmo


