Cmpg BPhumesan Ptatoes

but we wanted a spud fit for snacking. er oiane uncer

For my next rest, [ processed the
cheese 111 the food processor tor a hner
texture, I also added some rosemary
and pepper for flavor and a bic more
cornstarch, which we’ve found helps
the finely shredded Parmesan distribute
evenly. T sprayved the baking sheer with
vegetable oil sprav to help prevent suck-
ing; then, when the potatocs came out
of the oven 20 minutes later, | sprinkled
the cheese hberally over the poratoes
and baking sheet. [ turned cach slice
over and returned the sheet to the oven
until the cheese turned golden, abour 5
minutes 1 let the potatoes cool for 15
mimutes on a1 wire rack before removing
them from the sheet. The interiors were
creamv, the upper sides of the shees
were golden brown, and the underaide
of cach had a delicious Parmesan crisp
firmlv stuck o it

The onlv improvement ? A dipping
sauce. [ combined sour cream (a natural
with patatoes), chives, rosemary, garlic
and onion powders, and salt and pepper.
Just right.

CRISPY PARMESAN POTATOES
Serves 6to 8

Try to find potoloes thot are 22 to 3
inches long. Spray the baking sheet
with an aerosol (not pump) vegetable
ol spray Use a goad-qualily Parmesan
cheese here Serve with Chive Sour
Creom [recipe follows], If desired.

2 pounds medium Yukon gold
potoloes, unpeeled

4 teaspoons cornstarch
Salt and pepper

| toblespoon extro-virgin olive oil

& ounces Parmesan cheese, cut inlo
1-inch chunks

2 teospoons minced fresh rosemory

1. Adjust oven rack to lower-middle
positicn and heat oven to 500 degrees.
Spray nmmed baking sheer liberally with
vegetable oif spray. Cut thin slice from
2 opposing long sides of cach porato;
discard shees. Cut potitoes lengthwise
ey 22 ineh-thick ghees and transfer to
lirge bowl,

2. Combine 2 teaspoons cornstarch, 1
teaspoon sall, and 1 teaspoon pepper in
small bowl Sprinkle cornstareh nuxrure
over potatoes and oss until potatoes are
thoroughly coated and cornstarch is no
Janger visible. Add o1l and toss to coat.
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prepared sheet and bake until golden
brown on top, about 20 minutes.

4. Meanwhile, process Parmesan,
rosemary, 2 teaspoon pepper, and
I'Cl]lllllllll‘!! 2 tClL'ap()()llS C()l'l'l.fil;ll'Cl'l I
food processor until cheese is finely
ground, about 1 nunute.

5. Remove potatocs from oven.
Sprinkle Parmesan mixrure evenly over
and berween potatoes (cheese should
cover surface of baking, sheet), press-
ing on patatoes with back of spoon to
adhere. Using nwo forks, lip slices over
into same spot on sheet.

6. Bake until cheese between pora-
toes turns hight golden brown, 5 to 7
minutes. Transfer sheet to wire rack and
let poratoes cool for 15 mmutes Using
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We'd seen Parmesan potatoes relegated to side-dish status,
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The best kind of mess: The cheese thot covers the pan bokes inta a solty, crunchy frico.

cheese side up, and accompanying
cheese to platter and senve.

CHIVE SOUR CREAM

Mokes abaul | cup

This enhanced conditmern! makes an
ellenl topping lor pololoes of all kinds

1 cup sour cream
Ya cup minced fresh chives
2 teaspoon minced fresh rosemary
Ya leaspoon solt
2 teaspoon pepper
V2 teaspoon garlic powder
Ya {easpoon onion powder

Combine all ingredients in bow].
Cover and refrigerate at least 30 minuies
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