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ISTITUTO DI FORMAZIONE PROFESSIONALE ALBERGHIERO 
DI ROVERETO E LEVICO TERME




TORTEL DI PATATE�
�
For 4 servers�
�
�
�
Ingredients �
weights�
�
�
�
Parmesa chese�
20g�
�
Flower�
120g�
�
Beer �
25g�
�
Salt�
10g�
�
Potatoes �
1,5kg�
�
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PROCEDIMENTO�
�
Boil the potates in salted water, strain and peel potatoes.


Mashed potatoes in a bowl


Add  flower beer salt and  parmesan in a bowl and mix the ingridients


Heating  pen with oil and Fry the potatoes.


Strain and to dry the Tortel and servers with salumi
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