Cheesy Sweet Potato Croquettes
さつまいものチーズコロッケ
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Ingredients (7~8 croquettes)

1 Sweet Potato
½ cup Corn Kernels
½ cup Shredded Cheese (any kind)
1 tsp. Salt
½ tsp. pepper
¼ cup Flour
1 Beaten Egg
1 cup Breadcrumbs
Water for boiling
Vegetable Oil for frying
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Prepare Sweet Potato
Cut a peeled sweet potato into small
pieces. Place it into a pan with enough
water to cover all the potatoes and
Heat. Once it boils, cook over medium
heat for 12 minutes until the potatoes
gets tender.
Drain and mash. Add 1 tsp. of salt and ½
tsp. of pepper and mix well.
Cool it in the refrigerator for 20
minutes.
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Filling
In a small bowl, combine ½ cup of corn
kernels and ½ cup of shredded cheese.
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Roll up
Grease your hand with non-stick spray to
keep the potato mixture from sticking.
Spread 1/7 ~ 1/8 of the potato mixture on
your hand. Put about 1 Tbsp. of the cheese
ﬁlling on the center of the potato mixture
and roll up. Repeat with the rest of the
potato mixture.

l

Batter
Prepare ¼ cup of ﬂour, a beaten egg
and 1 cup of breadcrumbs on plates
or some paper.

First ﬂour the croquette, then dip it
in the egg. Then press it into the
breadcrumbs. Tap oﬀ excess.
Repeat with the rest of the
croquettes.
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Fry

To be safe, you have to choose a deep pan which has at
least 2 times the height of the amount of oil used.

Pour about 2 inches of vegetable oil
into a skillet and heat the oil over
medium-low heat.
Drop a small clump of breadcrumbs into the oil to check that the oil is hot
enough. If the breadcrumbs ﬂoat with bubbles, the oil is ready.

Add the croquettes to the oil. Fry
over medium-low heat for about 3
minutes on each side.
Let them sit on a metal rack until
they are cool enough to eat.
Enjoy!!

