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GiCINT MASRED POTATO CAKRE

Serves 8

INGREDIENTS
2 tbsp breadcrumbs
6 extra large potatoes, peeled and cubed

% tsp salt

4 tbsp KNORR Brown Onion Soup
6 thsp milk

3 tbsp butter

2 cloves garlic, crushed

3 tbsp chopped chives

1% cups raw bacon, fried

1% cup grated cheddar cheese
2 eggs

Salt and pepper, to taste

Serving suggestion:
Chopped chives
Bacon bits
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METHOD
1. Preheat the oven to 180°C and grease a 20cm springform cake tin with butter. Sprinkle
the breadcrumbs in the base of the tin and move it around so that the breadcrumbs o
cover the sides of the tin as well. © (
2. In a medium-sized pot, boil the cubed potatoes with % teaspoon salt until soft. Drain
well and add to a large bowl before mashing until smooth.
3. Inasmall bowl, combine the KNORR Brown Onion Soup with the milk and mix until a g
smooth paste forms.
4. Add the butter, brown onion paste, garlic, chives, bacon bits, 1 cup of cheese and the
eggs to the mashed potato mixture and stir well to combine.
5. Scoop the mixture into the springform tin and smooth out the top. Sprinkle the
remaining cheese over the top and season with salt and pepper. Bake the potato cake
for 20-25 minutes until the cheese has melted and the top is slightly crispy.
6. Allow the potato cake to cool slightly in its tin, about 5 minutes. Remove from the tin,
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place on a serving dish and scatter over chopped chives and crispy bacon bites. Cut the
cake into slices, serve alongside a festive meal and ENJOY!
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