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NY Corn Potato Cake

Created by: Noah Sheetz, Executive Chef at the NYS Executive Mansion
1 pound Salem potatoes (or other NY grown round white variety) peeled & cubed

1 cup Wild Hive Farm corn meal

1/2 teaspoon salt

¼ teaspoon ground black pepper

8 ounces de-stemmed and diced fresh wild mushrooms – Oyster, shitake, hen of the woods, chanterelle

3 tablespoons butter

3 sprigs parsley, de-stemmed and roughly chopped

1 clover garlic

Salt and pepper

Lemon juice

Boil the potatoes until tender.  In a sauté pan over medium to low heat melt the butter and cook the mushrooms until tender, about ten minutes.  Be sure to stir the mushrooms from time to time to keep them from sticking.  Add the garlic and continue to sauté for another minute.  Add the parsley last.

 In a large bowl smash the potatoes and cornmeal with a large wooden spoon.  Add the mushrooms and stir until they are incorporated.  Form small patties and pan fry in a non-stick pan until golden on both sides.
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