
These gluten free Irish potato pancakes (boxty) are very simple to make. Choose a 
potato that is not too crumbly or starchy. I like red potatoes here. Be sure to choose 
potatoes that are all roughly the same size to ensure even cooking. This recipe adapts 
very well. Try adding crumbly bacon to the mix, or a bit of fi nely grated Irish cheddar. 
Green onions are amazing in these too! Have fun and happy St. Patrick’s Day.

Makes 8 potato pancake patties (boxty)
3 lbs red potatoes
½ cup sour cream, greek yogurt, or creme fraiche (use coconut milk greek yogurt if 
dairy sensitive)
2 eggs, lightly beaten
¼ cup gluten free fl our mix (I used 3 tablespoons extra fi ne brown rice fl our and 1 
tablespoon tapioca starch)
2 tablespoons Gourmet Garden Lightly Dried Parsley (can use lite house freeze dried 
herbs)
1 teaspoon Gourmet Garden Lightly Dried Chilies (optional)
¼ teaspoon sea salt
¼ teaspoon black pepper
2 tablespoons of butter (use ghee if dairy sensitive)
1 oz Irish cheddar, fi nely shaved or grated (optional) (omit if dairy sensitive)
Extra lightly dried parsley for garnish

1. Fill a pot with cold water high enough to cover the potatoes by an inch. Bring to a boil over high heat 
and cook until you can easily pierce the largest potato with a fork. Immediately plunge the hot potatoes 
into a bowl of ice water. Use your fi nger to gently push the skin aside and remove all the skins. 
2. Mash potatoes with a fork or potato masher, add sour cream and eggs and stir to combine. 
3. In a separate bowl, mix fl our, parsley, and chilies with salt and pepper and add to the potato mixture. 
Stir very well to combine. Using your hands, form the potato mix into 8 equal patties.
4. Heat a large cast iron skillet on medium high heat. Add a bit of butter, and as it melts, swirl the pan to 
spread the butter.

Cook patties on medium high for 4-6 minutes on each side, they should be crusty and golden. Serve with Irish 
cheddar and herbs.

Gluten Free Boxty AKA Irish Potato Pancakes 
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individuals suffering from a variety of debilitating symptoms associated with 
food, environmental and chemical allergies. We offer state-of-the-art allergy 
testing and treatment. In addition, we offer general medicine/primary care 
services. Schedule your visit with us today! Call 480-634-2985.
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