
TIM FARMER’S COUNTRY KITCHEN 
 
CHEESY TATER CAKES 
2 cups mashed potatoes 
1/2 cup seasoned breadcrumbs 
2 eggs 
Chives 
Garlic powder 
Ground fennel 
thyme 
Salt 
Pepper 
1 cup hash browns 
1 cup shredded cheese 

In bowl, mix together all ingredients until smooth. Amounts depend on taste. 
Heat thin layer of oil in pan until hot. Scoop potatoes into golf ball sized balls, 
and flatten in skillet. Cook until brown on both sides. Remove and place in warm 
oven until ready to serve. Top with sour cream and chives when serving.


