
Ingredients
    4 large potatoes,
    peeled and cut into 1 inch chunks
    2 bay leaves 
    2 tablespoons unsalted butter
    ¼ cup milk
    1 ½ cup breadcrumbs
    (I prefer Panko, they’re crispier
    and lower in sodium)
    1 teaspoon garlic powder
    1½ teaspoons dried oregano
    2 tablespoons grated Parmesan
    1 cup reduced fat shredded
    Mozzarella cheese

GFYN-APPROVED!

CHEESY POTATO CROQUETTES
While most potato croquettes are deep fried,
these are baked until golden and crispy.
It`s also a great way to use up
leftover mashed potatoes

Makes about 18 croquettes, 3”in size
(a little bit bigger than a large egg)
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Directions
Place potatoes and bay leaves in a large pot, adding
enough water to cover the potatoes. Bring to a boil,
reduce heat and simmer until tender, about 20 minutes.
Remove from heat, drain, remove bay leaves. Preheat oven
to 425 degrees F. Spray 2 baking sheets with non-stick
cooking spray. Return drained potatoes to the pot and add
the rest of the ingredients, except only ½ cup of the
breadcrumbs. Stir to combine all ingredients, then thoroughly
mash so that there are no lumps. The mixture should be a
good consistency to form into ball shapes. If too ‘wet’ add
a bit more breadcrumbs, if too ‘dry’ add a bit more milk.
Take some potato mixture and form into egg shaped balls.
Place the remaining cup of breadcrumbs into a shallow dish.
Coat each croquette on all sides with the breadcrumbs.
Place potato croquettes on baking sheets. Bake on the
middle rack for about 20 minutes, or until golden brown.

Notes
If you want a lighter croquette with less calories, 
omit the mozzarella and add 1 egg, beaten.
This is a low sodium recipe.  The bay leaves in the
cooking water helps with flavoring, but feel free to
add salt to taste. When I make the version without
the mozzarella, sometimes I will add about 3 teaspoons
of low sodium powdered vegetable or chicken bouillon.
I`ve also made them with 4 tablespoons of light cream
cheese to replaces the mozzarella Leftover croquettes are
great the next day, either heated up or even cold.
They keep well for a few days in the refrigerator 
(if they last that long!)

Nutritional Information per 1 croquette
108 calories, 2.7 g total fat, 1.6 g saturated fat, 21 mg cholesterol,
17 g carbohydrates, 60 mg sodium


