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Ecuadoran Potatoes with Peanut Sauce

Courtesy Gourmet Magazine

Sauce:

In a skillet measure


1 teaspoon vegetable oil
1/3 cup green onions, sliced thin


1 clove garlic, mashed

Cook until garlic and onion are softened, then add


½ teaspoon cumin

Cook an additional minute and add


1 medium tomato, chopped (about ½ cup)

Cook while stirring for 2 minutes then add


¾ cup unsweetened soymilk

Heat to almost a simmer, remove from heat and add


½ cup crunchy peanut butter

Stir until well combined (sauce with thicken). Cover and keep in a warm place.

Serve over Llapingachos (potato patties), recipe below:


Use 1 ½ pounds Gold potatoes


Peel and cut into 1 inch cubes


Cover with cold water in a medium pot add 


1 teaspoon salt


Simmer until very tender, 15-20 minutes

While cooking make seasoning in a skillet


1 teaspoon vegetable oil

½ cup chopped green onions

¼ teaspoon salt

Cook on low until onions are soft, set aside until potatoes are mashed.

Drain potatoes and mash in a bowl, then stir in cooked onion mixture and

¼ cup nutritional yeast

Form into 8 balls, flatten into a 3-inch patty and place on a baking sheet sprayed with cooking spray.

Bake at 400 degrees for 5-6 minutes on each side. Serve with re-heated peanut sauce.

Peanut Sauce can also be used as a topping for baked sweet potatoes.
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