	Super Potato Dumplings 

A great recipe to use leftover potatoes.

Ingredients:
3 1/2 cups mashed potatoes
2 eggs, beaten
1 cup potato starch
3/4 cup rice flour
1/2 cup chickpea flour
bit of pepper
bit of nutmeg
1 1/2 tbsp oil
1/2 tsp salt
Directions:
Please be sure to not overcook potatoes, it can ruin the whole recipe. Thoroughly mix all ingredients and begin kneading. Continue kneading until it's well mixed.
Keep this in the refridgerator for an hour. Split the dough up into 4-6 separate pieces. Tie each piece like it's a twisty tie, with a diameter of about 1/2 inch.

Slice these into 1/2 inch long pieces. As you work with these feel free to use additional flour to keep the dough from sticking. Add salt to some water and boil. As you place the dumplings into the water keep them from making contact with each other.

After they've cooked well enough and make their way to the surface, use a slotted spoon to remove them. Shake any extra water off as you do this. Enjoy!

	

	


