
Red Potato Horseradish Cakes
Adapted from a recipe published by the Joint Congressional 

Committee on Inaugural Ceremonies

Ingredients: {makes about 10 cakes}

1 1/2 lbs. red potatoes

1 Tbsp. kosher salt

1 Tbsp. prepared horseradish

1/2 Tbsp. Dijon mustard

3 Tbsp. butter, divided

1/2 c. cream

1/4 c. chives or scallions

salt & pepper to taste

Directions:

Rinse the potatoes.  Leave the skin on and cut them into 1" chunks.  
Put them in a pot with just enough water to cover them.  Add the 
kosker salt and bring to a boil.  Simmer for 10-15 minutes until the 
potatoes are tender and you can easily pierce them with a fork.  
Pour them into a collander to drain off the water, and let them sit 
for five minutes so they dry out a much as possible.

Preheat the broiler.  Put the potatoes, horseradish, 2 Tbsp. of the 
butter, cream and chives/scallions into a large bowl or the pot you 
used to boil them, and smash it all together with a large spoon or 
fork.  You want to mix it all up but leave the potatoes a little 
chunky.  Taste and season with salt and pepper if desired.



Take a scoop of the potato mixture into your hands--about as much 
as you'd get with an ice cream scoop--and form it into the shape of 
a cake.  You want it to feel like a small to medium-sized fat 
hamburger patty.  Place the potato cake on the broiler pan or on a 
disposable tin pan, and repeat with the remaining potato mixture.  
Leave about 2 inches between the cakes.  You should get about 10 of 
them.

Cut the remaining tablespoon of butter into small pieces and place on 
top of the cakes, dividing the butter evenly between them.

Place the cakes under the broiler for 5 minutes or so, until crisped 
and golden brown.  Serve.
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