CAJUN BUTTER MELTING POTATOES 5
2 
tablespoons unsalted butter, melted

2 
tablespoons olive oil

2 
teaspoons Cajun seasoning with salt, such as Lawry’s

½ 
teaspoon kosher salt

¼ 
teaspoon freshly ground black pepper, plus more for serving

2 
pounds uniformly sized Yukon gold or russet potatoes, peeled and cut crosswise into 1-
inch-thick rounds

1 
cup low-sodium vegetable or chicken broth

Heat the oven to 450°F.

Stir 2 tablespoons melted unsalted butter, 2 tablespoons olive oil, 2 teaspoons Cajun seasoning with salt, ½ teaspoon kosher salt, and ¼ teaspoon black pepper together in a large bowl until combined. Add 2 pounds peeled and cut Yukon gold potatoes and toss until well-coated.

Transfer the potatoes cut-side up to a 9x13-inch metal baking pan (avoid glass, as it could shatter) or rimmed baking sheet (quarter sheet pan) and arrange in a single layer. Drizzle any remaining butter mixture over the potatoes.

Roast until the potatoes easily release from the pan with tongs and the bottoms are light golden-brown, about 15 minutes. Flip the rounds and roast until the bottoms and tops are deep golden-brown, about 15 minutes more.

Remove the pan from the oven. Carefully pour 1 cup low-sodium vegetable broth into the pan. 
Return to the oven and roast until the potatoes are very tender and most of the broth is absorbed, about 15 minutes. Serve with more black pepper.

RECIPE NOTES

Storage: Leftovers can be refrigerated in an airtight container for up to 5 days.
There’s a potato recipe for every occasion, but when that occasion is 5 p.m. on a weeknight, I’m turning to melting potatoes every time. “Melting potatoes” is an ingenious technique where thick rounds of potatoes are roasted with butter and broth. In the high heat of the oven, the potatoes’ interiors become meltingly tender, while the outsides crisp and turn golden-brown. This version of melting potatoes is seasoned with the bold Cajun flavors of cayenne pepper, paprika, and oregano. (Don’t worry about making your own spice blend; store-bought seasoning is fine.) Serve this with juicy baked chicken breasts or another Cajun-inspired recipe.

Why You’ll Love It

They’re melt-in-your-mouth delicious. These butter-roasted potatoes are meltingly tender on the inside and crisp on the edges.

Every bite has a bold Cajun flavor. A store-bought mix of robust spices that includes paprika
SERVES: 4-6
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