CHEF JOHNS PATATAS BRAVAS
Dipping Sauce:

1 
clove garlic, minced, or more to taste

½ 
teaspoon smoked paprika

1 
pinch salt

1 
cup mayonnaise

1 
tablespoon sherry vinegar, or more to taste

1 
teaspoon tomato paste

¼ 
teaspoon ground chipotle peppers

1 
pinch cayenne pepper, or more to taste

Spice Blend:

1 
tablespoon salt

½ 
teaspoon ground black pepper

½ 
teaspoon paprika

½ 
teaspoon ground chipotle peppers

Potatoes:

2 
quarts cold water

1 
tablespoon salt

1 
teaspoon smoked paprika

1 
teaspoon ground cumin

2 
bay leaves

2 
pounds russet potatoes, peeled and cut into 1-inch cubes

2 
cups vegetable oil for frying

To make the sauce: Combine garlic, smoked paprika, and salt in a mortar and pestle or food processor; process until smooth. Mix in mayonnaise, sherry vinegar, tomato paste, chipotle chile powder, and cayenne pepper until combined. Cover and refrigerate sauce.

To make the spice blend: Mix salt, black pepper, paprika, and chipotle chile powder together in a small bowl. Set aside.

To make the potatoes: Pour water into a large saucepan. Stir salt, smoked paprika, cumin, and bay leaves into water. Bring to a boil, reduce heat to low, and cover; simmer for 10 minutes.

Stir potatoes into seasoned water, bring to a boil, and simmer until potatoes are tender but not fully cooked, 4 to 5 minutes. The tip of a paring knife should easily insert into the center of a potato cube. Drain potatoes and transfer to a wire rack to cool completely, about 45 minutes.

Heat vegetable oil in a large cast iron skillet or Dutch oven to 350 degrees F (175 degrees C).

Add cooled potato cubes and cook, stirring frequently, until golden brown, 5 to 6 minutes. Transfer potatoes to a baking sheet lined with paper towels to cool slightly. Toss in a bowl with spice blend; drizzle sauce on top or serve as a dipping sauce.

From the Editor

The nutrition data for this recipe includes the full amount of the salt used in the cooking liquid and spice mix. The actual amount of the salt consumed will vary.’
Patatas bravas are crispy fried potatoes with a spicy seasoning, drizzled with a creamy paprika sauce. They are enjoyed as a tapa all over Spain. This is simply my latest recipe for them. They are fiercely textured, fiercely flavored, fiercely presented, and fiercely enjoyed. How fierce is really up to you!

SERVES: 4






John Mitzewich December 8, 2025

WOW muy delicioso! My fiance and I really enjoyed these patatas bravas! I was drooling waiting for them to finish, that's how amazing the kitchen smelled ;) Followed the recipe verbatim, it was quite simple. I especially loved the dipping sauce (any excuse to use my mortar and pestle!!). Thanks John for sharing your recipe! Fierce!

Read More
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DREGINEK

07/29/2023

I made this to pair with Chef John’s Grilled Spanish Mustard Beef recipe from this site. Wowza! Is this good!! Followed exactly except I didn’t have sherry vinegar (for the sauce) so I used ½ TBLS of sherry wine and ½ TBLS white wine vinegar. I also didn’t bother mortar and pestle or food processor- just mixed together and let sit in the refrigerator until we needed it. Great, great smoky flavor! And great pairing with the steak! I would absolutely make this again. Super fun and tasty! Thanks Chef John!!

Read More
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SappySyrup6700

0½2/2024

I thought this was really good and easy. I didn’t like the deep frying, however - so I ended up oven crisping them. I tossed the potatoes after cooling with ¼ cup olive oil and the spices and baked at 425 for 45 minutes. Really good…

Read More
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Christina Cash-Kramarevsky

03/26/2020

Turned out AWESOME. The potatoes were crunchy outside, and very fluffy inside. I used similar spices for all of the steps. For the sauce though, I had pre-made a garlic infused oil so I used that as my base for starting it and instead of a mortar/pestle (couldn't find mine), I used a spice grinder which I wouldn't recommend. Just make more and use a food processor. I didn't measure out ingredients for the sauce, just kinda sprinkle this sprinkle that, etc and it was good. I'm wondering if for future usage, I can parboil potatoes, freeze them, then take them out and fry on demand? Just a thought I had. I had a full 6qt pot of diced potatoes parboiling and my dad was saying I should have made more. By using the cooling tray to cool the potatoes after parboiling, then putting a paper towel on the tray for after frying, they didn't get soggy at all. I tried to put them in a huge bowl (biggest one I have is 13qt) while still warm to let the seasonings stick and toss them easily. Highly Recommend everyone try this method with any spices you like for your next potato endeavor. Thank you Chef John!

Read More
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FauxChef

08/29/2021

Waaaay too salty. The dip was great but the dry mix of seasoning to toss in ruined them. After all the work involved to make these this was very disappointing. The tablespoon of salt should be half that. Maybe don’t toss in the bowl and sprinkle on instead so you can control the amount. My husband could barely eat them and he over-salts everything.

Read More
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Mike E

06/03/2024

Very good potatoes. I followed the recipe right up the the frying. At that point, I used the air fryer instead of frying in oil. They took about 20 minutes in the air fryer. I also cut back on the salt in the seasoning. I never used all of the seasoning when I tossed the potatoes. Next time I will probably increase the salt a little more (closer to the recipe) and make the total amount of seasoning less. The sauce was very good, and there was lots leftover. I never needed a mortar or food processor, I just mixed it up in a bowl about an hour before the meal.

Read More
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Robert Walton

09/23/2020

Good recipe. I would use a teaspoon or so of salt in the spice blend. That way you get more spice, less salt.
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SUSU143

10/17/2017

These were great! Definitely time consuming, but well worth it! Unfortunately, the grocery store I went to did not carry smoked paprika, but I looked it up online and paprika + cumin is a good substitute. I also didn't want to buy yet another vinegar, so I used some red wine vinegar that I already had and it worked just fine. The sauce takes some tweaking to get it to your own liking, but once it is right, it is DELICIOUS! I usually follow recipes to a T, but I do not think it is fair to rate a recipe differently when the person making the dish takes it upon themselves to change things! I had Yukon Gold potatoes on hand that I wanted to use up and they were delicious, but I found that I had to cook them in the oil a lot longer than the suggested 5-6 minutes to get them nice and golden brown.

Read More
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Diane Ratchford Murray

10/0½014

These are fabulous! I followed the recipe to the T. Now I know the secret to crispy fried potatoes. A few tips: Make the dipping sauce first (even a day ahead) and let it sit to marry flavors. You can cook the potatoes ahead of time. Just make sure they are dry when you put in oil. Taste the fried potatoes as you add the seasoning after frying. I did not use all of the seasoning mixture to avoid over-saltiness. This recipe is authentic and the sauce tastes just like I had in Barcelona and all over Catalonia. No stars for healthiness, but 5 starts for taste. YUM!

Read More
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Melody Smith

02/06/2021

I followed this recipe perfectly. A tablespoon of salt for the spice blend makes it inedible. I spent over an hour with high hopes only to have to throw it out after a few bites of misery.

Read More
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Linds

10/22/2018

These were delicious! I made them for a paella themed dinner party and I was worried how they would travel and taste if they weren’t piping hot, but they entire batch was eaten! I tripled the potato recipe but only 1.5’ed the sauce, which was still more than enough. The sauce, as is, was too mayonnaisey for my taste. I added more of everything, plus a little garlic powder, to get the right amount of heat, without tasting like mayo. This recipe got rave reviews!

A keeper!Great flavorsEasy to followWorth the effortCrowd-pleaserFamily favorite

It was fantastic. My daughters loved it. Thank you!
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UniqueCocoa8198

04/22/2025

The sauce does the seasoned potatoes major justice. I love the dish. Did take some dedication, but turned out amazing.
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AceFries9250

02/0½025

Easy to followWorth the effortGreat flavorsA keeper!Family favorite
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SaucyPasta4434

12/06/2024

Tasty and easy. I thought maybe I miscalculated when scaling down the recipe but I see others have commented this too, it was way too salty for me. Could probably up the heat a bit too. I did not make the sauce, just the potatoes, as this was a test run.
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Azure

11/04/2024

Chef John comes through again. (Who's surprised?)I skipped the frying part and went for crisping them up in the oven. Parcooked the potatoes and cooled them in the fridge overnight. Rough the potatoes up before applying spice blend for extra crispiness.Also try them with Chef John's Romesco Sauce (add some cumin though)and Roma tomatoes. Dunno how he missed that.

Read More
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WiseFork8634

09/20/2024

A keeper!Family favoriteGreat flavorsEasy to follow
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janmauss

05/18/2024

WOW!! Like some others have said, this recipe has way too much salt for me, but since I always view salt in a recipe as a suggestion only, no problem. I almost always start with about half of what a recipe asks for. It's also worth mentioning that the sodium level varies from brand and type, so a T of table salt is not the same as a T of kosher salt. The dipping sauce is worth making whether or not one does the yummy potatoes. I can promise that the potatoes will show up on my rotation from time to time, but the dip even more often!

Read More
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GoldWhey5033

12/03/2023

This seemed like a lot of work and it was but I had the time for it lol. I learned so much and honestly, it was worth the time and dishes.The sauce is my favorite, I use it for sandwiches too. The papas were crispy, everyone loved them. The only thing was too much seasoning, which meant too salty but it was fine. So maybe cut the portions down. Other than that, nothing bad. So good

