
By Michael Smith 

Prep Time: 30 mins 
(plus overnight for 24 hours) 

Cooking Time: 5 mins 

Ingredients 

600g / 21¼oz  Medium to floury potatoes  
1 Medium egg 
180g / 6¼ oz Plain flour 
120g / 4¼oz Semolina (fine) 
Fresh grated nutmeg 
Salt & Pepper 
 

Method 

1. Peel and chop the potatoes and gently boil in well salted water until just cooked. Drain gently, 
then return to pan. Place on low heat to slightly dry out for 1 minute. Leave to cool for 30 
minutes, then press through potato ricer.  

2. Weigh riced potatoes to obtain 500g / 17½ oz. 
3. Lay the crumbled potato out on a tray and put into the fridge – uncovered – for 2 - 24 hours to 

further dehydrate the potatoes.  
4. Remove from fridge and on top of the layer of potato, sprinkle with ¾ of the flour and semolina. 
5. Pour the well beaten egg over the mix along with salt and pepper and freshly grated nutmeg. 

Gently mix all together using a wooden spoon or by hand until a soft mass is formed. (If mix feels 
too wet and sticky, adjust by adding more flour and semolina) 

6. Remove the mixture onto a floured work surface and roll out the dough to a thickness of approx 
3-5mm – the dough will be like pastry. 

7. Trim off the edges with a sharp knife and cut into small rectangles about 1 inch thick by ½ an inch 
wide. Cut these rectangles in half diagonally to make tiny triangles. Lightly sprinkle some 
semolina on top and shallow fry in a non-stick pan with 1 tbsp of Rapeseed or vegetable oil until 
golden on either side. 

8. Serve for brunch with smoked salmon and cream Crowdie (Crowdie cheese mixed with crème 
fraiche, lemon juice, seasoning and fresh herbs). 
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