
www.bluediamond.gg/gourmet-gardener

INGREDIENTS

•	 500g potatoes (waxy or all-purpose)

•	 1 small onion (optional), grated

•	 1–2 tbsp butter or oil (for frying)

•	 Salt and freshly ground black pepper, to taste

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

 
	

METHOD

1.	Prepare the potatoes: 
Peel the potatoes (or leave skins on for rustic texture). 
Grate them coarsely using a box grater. 
Place the grated potatoes in a clean tea towel or cheesecloth 
and squeeze out excess moisture—this is key for crispiness.

2.	Optional onion: 
Grate the onion and squeeze out excess liquid. 
Mix with the potatoes.

3.	 Season: 
Add a pinch of salt, pepper, and optional herbs or cheese. Mix 
well.

4. Form the rosti: 
Heat butter or oil in a non-stick frying pan over medium heat. 
Add the potato mixture and flatten into a round cake about 1–2 
cm thick.

5.	 Cook: 
Cook for 8–10 minutes until the bottom is golden brown and 
crisp. 
Carefully flip using a plate or spatula, and cook the other side 
for another 8–10 minutes.

6. Serve: 
Serve hot as a side dish with eggs, smoked salmon, or meat.
Optional: top with sour cream, chives, or a fried egg.

Sarpo Una – Potato rosti
SERVES 2-3 • PREP: 15 MINUTES • COOK: 20 MINUTES

  Vegetarian
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POTATOES


