BREAKFAST POTATOES
2 
lb. russet potatoes, peeled and quartered

¼ 
cup olive oil

1 
small red bell pepper, chopped

1¼ 
tsp. kosher salt

¾ 
tsp. garlic powder

½ 
tsp. black pepper

½ 
cup sliced scallions

Steam the potatoes:

Place potatoes in a large microwave-safe bowl; drizzle with 1 tablespoon water. Cover with plastic wrap; pierce once to vent. Microwave on High until almost tender, 6 to 7 minutes.

Chop potatoes:

Cut potatoes into ½- to ¾-inch cubes (potatoes will be sticky-starchy).

Sauté and brown potatoes and peppers:

Heat oil in a large skillet over medium-high. Add potatoes, bell pepper, salt, garlic powder, and black pepper; sauté until browned and tender, about 10 minutes, stirring every 3 minutes.

Add scallions:

Stir in scallions; cook 2 minutes.

12/08/2024

I love this recipe. I use my pressure cooker to cook the potatoes. I cook in my cast iron pan with bacon grease. I leave out the other ingredients but dice up an onion instead. I make breakfast tacos with these potatoes

Helpful (0)

Southern Living Member

0½9/2024

I also, havr made this for years. Really beats frozen Home fries!

Helpful (0)

Southern Living Member

01/09/2024

I’ve been making this for years. I also add onion powder. It’s important. to allow the potatoes to cook without disturbing. Before removing from the skillet I finished with paprika

Helpful (0)

sharyn

01/06/2024

I love it. I add onions, and fresh minced jalapenopeppers

