Llapingachos (Sra. Torres)



2 pounds potatoes



salt to taste



½ pound "queso fresco" (crumbled) or cottage cheese



2 eggs



2 tablespoons butter



---------------------------------------------------------------------------------------------------------------




Peel & cube the potatoes; cook them in salted water until soft.  OR  Pierce the potatoes with a fork, microwave for 8-10 minutes, & scoop out the inside.  Mash them and add the butter,  cheese & eggs; mix well.  Roll into small balls & press them down with your hand.  Let them sit for 15 minutes.  Fry then in a frying pan with a little oil.  Serve warm.

