
Mini Veggie Latkes with Smoked Salmon & Tzatziki 

By Norene Gilletz 

 
Makes about 4 dozen miniature latkes 

 
Ingredients: 

 

1 medium onion, cut in chunks 
1 russet potato, cut in chunks 

1 medium sweet potato, cut in chunks 
1 carrot, cut in chunks 
1 medium zucchini, cut in chunks 

1 red pepper, cut in chunks 
2 eggs (or 1 egg plus 2 egg whites) 

1/3 cup matzo meal or dried breadcrumbs (preferably whole wheat) 
½ tsp salt  
freshly ground black pepper 

2 tbsp fresh dillweed 
3 tbsp olive or canola oil for frying (plus more as needed) 

1 cup Two-Way Tzatziki 
¼ lb/125 g smoked salmon, cut in bite-sized pieces 

additional dillweed for garnish 
 
Method: 

 

In a food processor fitted with the steel blade, process the vegetables in 

batches until finely minced, about 8 to 10 seconds for each batch. 
 
Transfer the minced vegetables to a large mixing bowl and add the eggs, 

matzo meal, salt, pepper, and dillweed; mix well. 
 

Spray a large nonstick skillet with cooking spray.  Add 1 tbsp oil and heat 
over medium high heat.  Drop the mixture from a teaspoon into the hot oil to 
form pancakes (latkes).  Flatten each latke slightly with the back of the 

spoon.  Reduce heat to medium and brown well on both sides, about 2 
minutes per side.  Remove latkes from the pan as ready and drain on paper 

towels.  Add additional oil to the pan as needed and stir batter before 
cooking each new batch of latkes.  (Can be made in advance and kept warm 
in a 250 F oven.) 

 
When ready to serve, arrange the latkes on a platter and top each one with a 

dollop of tzatziki, smoked salmon, and a spring of dillweed. 
 
Plain latkes keep 2 days in the refrigerator and reheat well.  They also freeze 

well for up to one month. 
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Two-Way Tzatziki 

 

Makes about 3 cups 
 

Ingredients: 

1 medium English cucumber, peeled and grated 
6 green onions, finely chopped 

3 cloves garlic (about 1 tbsp minced) 
¼ cup minced fresh dillweed or mint 

1½ cups light sour cream 
salt and freshly ground black pepper 
 

Method: 

 

Place cucumber in a strainer and press gently to drain excess liquid. 
 
In a medium bowl, combine the cucumber, green onions, garlic, dillweed, 

sour cream, and salt and pepper to taste, mix well. 
 

Cover and refrigerate until ready to use. Serve chilled.  Will keep 3 to 4 days 
in the refrigerator.  Do not freeze. 

 
Dairy-Free version: 

 

Instead of sour cream, substitute 1 tub (12 oz/340 g) imitation sour cream 
such as Tofutti Sour Supreme. 
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