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We think that potato pancakes are the perfect outdoor dish! This hearty meal is made from just a few 
ingredients and can be refined with herbs and other ingredients that you find wherever you are. For example, 
we mix freshly picked seaweed into the batter, and if you find any mushrooms in late summer, you can add 
them to the pan as well. Wonderfully simple and delicious! 
 
Serves 4 
Preparation time: 40 minutes 
 
For the potato pancakes 
800 g (28 oz) potatoes (approx. 8 pieces)  
A handful of dried sugar kelp (approx. 15 g; corresponds to approx. 80 g fresh kelp) 
1 tbsp rapeseed oil 
200 g (7 oz) chanterelle (or other mushrooms) 
Salt and pepper 
65 g (2.3 oz) coarsely chopped hazelnuts 
 
For the topping 
200 g (7 oz/2 dl) plant-based yoghurt  
Sprigs of edible beach plants (optional) 
 
Instructions 
Peel and roughly grate the potatoes. Salt lightly, let it steep for ten minutes and then squeeze out the liquid.  
Cut the sugar kelp into narrow strips. Mix with the potatoes and a pinch of salt.  
Pour some oil into a warm frying pan. Spoon the dough into the pan, flatten and fry until golden brown on 
both sides. Place the finished potato pancakes on a plate and set them aside. Wipe out the pan. 
 
Now brush off the mushrooms and chop them up. Fry them in the dry pan so that the water evaporates. Then 
add a little oil and fry the mushrooms until golden brown. Add hazelnuts and fry together for two minutes. 
Season with salt and pepper. 
 
Serving 
Serve the potato pancakes with a dollop of yoghurt. Top with chanterelles and hazelnuts. Decorate with 
branches of beach plants (e.g. leaves from the sea aster). 



Feel free to use what is currently in season and what is available in your region. We are using various types 
of vegetables for this recipe. Of course, you can leave out some as long as the proportions stay the same. 
Together with oat rice and crispy deep-fried seaweed, you get a refined, filling meal. You can pre-cook the 
grain at home to save time. You can cook it outdoors, too, but it can take a long time. It is also a good idea to 
bring a sauce or flavoured mayonnaise from home. 
 
Serves 4  
Preparation time: 40 minutes 
 
For the vegetables 
1 bunch of red spring onions 
1 bunch of carrots 
1 courgette150 g (5.3 oz) snow peas (mangetout) 
1 fennel bulb 
250 g (8.8 oz) garden tomatoes 
Salt and pepper 
 
For the mayonnaise 
100 g (3.5 oz) vegan mayonnaise 
1 tsp soy sauce (or tamari) 
 
For the fried seaweed 
2 handfuls seaweed (Ulva compressa) 
2 tbsp cornstarch 
1 tsp dried wild garlic (optional) 
Flavourless oil such as rapeseed oil for deep-frying  
A pinch of salt 
 
On the side 
4 servings of cooked oat rice (or other grain) 
Sprigs of edible beach plants, e.g. sea campion (optional) 
 
Instructions 
The grain and vegetables: Cook the oat rice according to the instructions on the packaging (with a camping 
stove or over an open flame). 
Top and tail the spring onions and thinly slice. Wash the carrots and chop them into small pieces. Cut the 
courgette into slices. Chop the peas and fennel into small pieces. Fry all the vegetables in a little oil until they 
are softer but still retain a crunch. Halve the tomatoes and add them. Fold in the oat rice until everything is 
well mixed. Season with salt and pepper. 
 
Mayonnaise: Mix the mayonnaise and soy sauce (at home or on-site). 
 
Deep-fried seaweed: Gently squeeze the seaweed between two kitchen towels to get as much water out as 
possible. Mix with cornstarch, spring onions and a little salt. Stir until the tufts of seaweed separate from each 
other. Shake off excess flour. Heat the oil in a suitable pan over the camping stove. Carefully add small tufts 
of seaweed to the oil and deep-fry them for about a minute until the seaweed solidifies. Take out with a fork 
and place on kitchen paper to drain. Prepare the rest of the seaweed like this. 
 
Serving 
Place a portion of the vegetables and the grain on a plate with several small dabs of mayonnaise and 
seaweed next to it.  
Garnish with sprigs of edible beach plants and serve. 
 

----------------------------------------------------------------------------------------------------------------------------------------- 
The recipes were created for the initiative “Plant based by Sweden” – a collaboration between Visit Sweden 
and blogger Therese “Thess” Elgquist (plantbasedbythess.com). 
 
The accompanying video can be found at:  
https://youtu.be/Gy7_rm8c0bk  

 

https://youtu.be/Gy7_rm8c0bk

