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Fried Smashed Potatoes

Fried Smashed Potatoes
Ingredients
12

small red potatoes (11/2 to 2 inches in diameter; 11/2 to 2 pounds total)

1

teaspoon salt

1/4

cup olive oil

3/4

teaspoon salt

1/2

teaspoon ground black pepper

3/4

cup freshly grated Parmesan cheese

2

tablespoons finely chopped fresh Italian (flatleaf) parsley

Directions
1. Place potatoes in a large saucepan and cover with at least 1 inch of water. Add the 1
teaspoon salt to water. Bring to boiling; reduce heat. Cover and simmer for 25 to 30
minutes or until potatoes are very tender; drain potatoes.
2. Preheat oven to 450 degrees F. Transfer potatoes to a foillined 15x10x1inch baking
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pan. Cool for 10 minutes. Using a potato masher or the palm of your hand (be careful
not to burn your hand), lightly press down on each potato to smash to about 1/2inch
thickness, keeping each potato in one piece.
3. Using half of the olive oil, brush on potatoes. Sprinkle half of the salt and pepper on
potatoes. Bake, uncovered, for 10 to 15 minutes or until bottoms are lightly browned and
crisp. Turn potatoes; brush with the remaining olive oil and sprinkle with the remaining
salt and pepper. Bake for 10 to 15 minutes more or until potatoes are lightly browned
and crisp. In a bowl combine cheese and parsley. Sprinkle on potatoes. Bake for 2 to 3
minutes more or until cheese is melted.

From the Test Kitchen
Make‑Ahead Directions:
Scrub potatoes; set aside overnight. Combine the grated cheese and parsley in an airtight container;
cover. Chill for up to 24 hours. Continue as directed.

Nutrition Facts

(Fried Smashed Potatoes)

101 kcal cal., 6 g fat (2 g sat. fat, 1 g polyunsaturated fat, 4 g monounsatured fat), 4 mg chol., 232
mg sodium, 9 g carb., 1 g fiber, 1 g sugar, 3 g pro.
Percent Daily Values are based on a 2,000 calorie diet
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