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INGREDIENTS

•	 500g potatoes, peeled and chopped

•	 25–30g butter

•	 50ml milk (or cream for extra richness)

•	 Salt and pepper, to taste

•	 1 egg, beaten

•	 50–75g breadcrumbs (for coating)

•	 2–3 tbsp oil (for frying)

•	 Optional: chopped herbs (parsley, chives), grated cheese

METHOD

1.	Cook the potatoes: 
Boil the potatoes in salted water until tender (12–15 minutes). 
Drain and mash with butter, milk, salt, and pepper until smooth.
Let the mash cool slightly so it’s easier to handle.

2.	 Form the patties: 
Take small portions of mashed potato and shape into small 
patties or rounds. 
If you like, stuff with a little cheese or herbs for extra flavour.

3.	 Coat the patties: 
Dip each patty lightly in the beaten egg, then coat with 
breadcrumbs. 
For extra crispiness, double coat 
(egg→breadcrumbs→egg→breadcrumbs).

4. Cook until crispy: 
Heat oil in a frying pan over medium heat. 
Fry the patties for 3–4 minutes on each side until golden brown 
and crispy. 
Alternatively, bake in a preheated oven at 200°C (400°F) for 
15–20 minutes, flipping halfway through.

5. Serve: 
Serve hot as a side dish, snack, or appetizer. 
Optional:  
Drizzle with sour cream, garlic mayo, or sprinkle with extra 
herbs.

Maris Bard – Crispy smashed roast potatoes
SERVES 3-4 • PREP: 15 MINUTES • COOK: 40 MINUTES

  Vegetarian
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POTATOES


