
New England Cod and Potato Cakes 
Cook’s Illustrated, April 2019 
Serves 4 
Total time: 1 ½ hours 
 
 

 
 
1 large russet potato (12 ounces), unpeeled 
2 tablespoons unsalted butter 
4 scallions, white and light green parts minced dark green  
parts sliced thin 
2 garlic cloves, minced 
1 teaspoon minced fresh thyme 
1 teaspoon table salt 
¼ teaspoon pepper  
1 (1-pound) skinless cod fillet, cut into 2 -inch pieces 
1 large egg, lightly beaten Photograph magazine
  
¾ cup panko bread crumbs 
½ vegetable oil, for frying 
 
 
 

1. Using paring knife, poke potato 8 times over entire surface. Place in bowl, cover, and microwave until 
knife glides easily through flesh and potato yields to gentle pressure, 10 to 15 minutes, flipping potato 
after 7 minutes. Halve lengthwise and let cool, cut side up, for 10 minutes. 

2. While potato cools, melt butter in 12-inch nonstick skillet over medium heat. Add minced scallions, 
garlic, thyme, salt, and pepper and cook until softened, about 2 minutes. Add cod and cook until 
thickest pieces of cod just begin to flake, 5 to 7 minutes, flipping cod halfway through cooking. Set 
aside. 

3. Peel potato and pass through potato ricer or mash with potato masher. Measure ¾ cup very firmly 
packed potato and transfer to bowl. Fluff with fork. Add cod mixture and sliced scallions and gently 
stir to combine (cod will break up). Add egg and gently stir to combine. Spray large plate and ½-cup 
dry measuring cup with vegetable oil spray. Scoop level amount of mixture and drop onto prepared 
plate. Repeat with remaining mixture to make 8 mounds. Distribute any remaining mixture evenly 
among mounds. Freeze for 15 minutes. (Alternatively, plate can be wrapped in plastic wrap and 
refrigerated for at least 1 hour or up to 24 hours.) 

4. Place panko in large zipper-lock bag and lightly crush with rolling pin. Transfer to shallow dish. 
Carefully pat each mound into 2 ½ inch-wide, 1-inch thick disk. Coat top and bottom of each disk with 
panko, pressing gently to adhere. Return cakes to plate. 

5. Heat oil in 12-inch nonstick skillet over medium-high heat until shimmering. Place cakes in skillet and 
cook, without moving them, until first side is golden brown, about 4 minutes. Carefully flip cakes and 
cook until second side is golden brown, about 4 minutes. Transfer cakes to paper towel-lined plate 
and let drain for 1 minute. Season with salt to taste, and serve. 

 


