Gordon’s Chanuka Latkes:

Potato Latke:

A traditional Russian potato latke recipe, full of freshly chopped onions, eggs, and
Bubbie’s warmth.

Serving suggestions: Top with sour cream, salmon caviar, lox, or smoked trout.
Melt cheese on top of latke for a piquant variation on this classic treat.

Potato Apple Latke:

Made with Organic Fuji Apples.

Sweet Goodness!

Serving Suggestions: Top with Sour Cream or Apple Sauce; Eat at the end of your
Latke party as dessert.

Beet Latke:

Allspice and cinnamon infuse delicate beet flavor with homemade goodness.
Serving suggestions: Top with sour cream or whipped cream cheese; serve with
grilled chicken or fish as a wholesome side dish.

Zucchini Latke:

This soft-textured latke, with eggs, onions, and potato as part of the mix, credits its
superior flavor to a dash of marjoram.

Serving suggestions: Top with apple sauce for added sweetness or wasabi cream
for a spice kick; serve with smoked trout.

Pumpkin Latke:

Need we say more? Full-bodied and robustly flavored, this latke with a hint of
spice is a favorite of many of our customers. Try it for yourself with the following...
...serving suggestions: Top with sour cream; serve with chicken or meat in place
of pumpkin pie.

Yam with Kimchi Latke:

This Korean variation on a Chanuka delicacy boasts more than a couple of fire-hot ingre-
dients, from Serrano peppers to Kimchi, but the sweet potatoes mellow it out enough to
be enjoyed even by non-fire-eaters.

Serving suggestions: Serve with soy-vinegar dipping sauce, or top with more Kimchi

Potato Salmon Latke:

Smoked salmon worked into potato mixture? We think YEAH! This protein-full
treat is as delicious as it is nutritious.

Serving suggestion: Horseraddish sauce or wasabi cream will make this latke
peerless.
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