
Potato-Apple Latkes with Smoked Salmon & Wasabi Creme 

By Michele Genest 
 
These gorgeous little numbers are a dynamite appetizer to serve at a party: they look great on 
a platter, and if you make the latkes small enough, can be eaten in one bite, thereby reducing 
your guests’ cocktail party anxiety.  The secret is to bake, not fry! 
 
Makes 65–75 pieces 
 
Ingredients: 

 
1 lb (454 gr) Yukon Gold potatoes, peeled and quartered 
1 medium onion, peeled and quartered 
½ small celery root (celeriac) peeled and cut into slices 
1 medium Granny Smith apple (unpeeled), cored and quartered 
1 large egg 
1 green onion, finely chopped 
¾ tsp (4 mL) salt 
½ tsp (7.5 mL) black pepper 
¼ cup (60 mL) all purpose flour 
1 tsp (5 mL) wasabi powder 
½ cup (125 mL) Crème Fraîche 
6 oz (170 gr) thinly sliced Smoked Salmon 
Capers or thinly sliced green onion 
 

 

Method: 

 

Preheat oven to 400F (205C). Line a colander with a tea towel or cheesecloth and place the 
colander in a bowl.  Using a processor fitted with the grating blade, coarsely grate potatoes, 
onion, celery root and apple at the same time. Dump the mixture into the tea towel in the 
colander.  (Alternatively, grate the vegetables and apple with a hand grater directly into the 
cloth-lined colander.) Gather towel tightly around potato mixture and squeeze out as much 
liquid as you can into the bowl. Discard the liquid. Add the egg, green onion, salt and pepper, 
mix well, then add the flour and toss to blend. 
 
Line baking sheets with parchment paper.  Drop spoonfuls of the latke mixture onto baking 
sheets, aiming for a bitesized piece, about half a tablespoon. Flatten each mound slightly with 
the spoon. Bake for about 8 minutes, remove from oven, turn over, and bake another 8 
minutes. If you like, brush the top side with melted butter, flip, and brush the other side; this 
will lend a bit of that traditional, fried latke sensation that some can’t live without. 
  
While latkes are cooking, mix the wasabi powder with a small amount of crème fraîche until 
blended, then add the rest of the crème fraîche and mix lightly. Taste and add more wasabi, if 
you like a hotter version. 
  
Cool latkes briefly, then top each one with a small pile of smoked salmon, a dab of wasabi 
crème fraîche and a caper or a couple of slices of green onion. Turn, face the ravening hordes, 
and present. 
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