Parmesan Frico Potatoes

Potatoes USA

Crispy smashed and roasted yellow potatoes twice baked with
parmesan cheese and finished with fresh herbs.

IV No ratings yet

PREP TIME COOK TIME
15 mins 45 mins
COURSE CUISINE SERVINGS CALORIES
Appetizer, Side Dish American 4 26 kcal

INGREDIENTS

2 Pounds Alsum yellow potatoes

1 Head of garlic, sliced in half

2 Teaspoons Crushed red chili flakes
1 Lemon, sliced

1 Tablespoon Kosher salt

3 Tablespoons Olive oil

1/2 Cup Grated parmesan cheese

2 Tablespoons Finely chopped chives

INSTRUCTIONS

. Preheat the oven to 450 F.

. Place the potatoes in a heavy bottomed pot and cover them with cold water. Add the garlic,

rosemary, chili flakes, lemon and salt. Bring the pot to a boil over medium high heat and
reduce the heat to a simmer. Cook the potatoes until they are fork tender about 18-20

minutes.

. Drain the potatoes and discard the garlic and the rosemary sprigs. Spread the potatoes out

onto a baking sheet to cool slightly. When the potatoes are cool enough to handle, gently
smash the potatoes with the bottom of a glass cup (anything flat will work).

. Drizzle the potatoes with the olive oil and place them in the oven for 15-18 minutes. Remove

the potatoes and sprinkle the tops of them with the parmesan cheese (really good parmesan
from the cheese counter is preferred as shelf stable pre grated parmesan cheese simply
won't melt correctly). Return the potatoes to the oven and bake them for another 5-6 minutes
or until the cheese is bubbly and golden.

. Remove the potatoes from the oven and allow them to cool slightly for about 2-3 minutes.

Sprinkle them with the black pepper and the chives then transfer them to a serving platter.

NUTRITION

Calories: 26kcal Carbohydrates: 44g Protein: 6g Fat: 99

Cholesterol: 5mg Sodium: 460mg Potassium: 86mg Fiber: 3g

Sugar: 29 Vitamin C: 38.7mg






