CRISP SMASHED POTATOES WITH FRIED ONIONS AND PARSLEY 

Kosher salt

1¼
pounds tiny potatoes (1 to 2 inches, about the size of a golf ball)

1/3
up chicken fat, olive oil or peanut oil


Freshly ground pepper

2
tablespoons unsalted butter

½
small yellow onion, thinly sliced into rings

1
teaspoon Aleppo pepper or ½ teaspoon crushed red pepper flakes


Flaky sea salt

¼
cup chopped fresh flat-leaf parsley

Bring 2 inches of salted water to a boil in a large heavy-bottomed pot fitted with a steamer basket. Add potatoes and season with salt. Cover and steam until the potatoes are totally tender, 8 to 10 minutes. (Check one of the smaller ones after 8 minutes to see how tender it is; you should be able to insert a fork into it easily.) If you don’t have a steamer basket, boil them in a large pot of salted water until tender, 10 to 15 minutes.

Remove the potatoes from the steamer and let them cool slightly. Using the bottom of a bowl or cup or the palm of your hand, smash the potatoes until they’re just crushed to expose the inside, but not so much that they fall apart. You’re going for maximum crispy surface area here.

Heat the chicken fat (or olive oil or peanut oil) in a large skillet over medium–high heat. Add potatoes in a single layer (work in batches, if you need to) and season with kosher salt and black pepper. Cook until both sides are very browned and very crispy, about 5 minutes per side.

Remove potatoes with a slotted spoon or spatula and transfer to a serving bowl or platter. Add the butter to skillet and let it melt and foam. Add the onion rings in a single layer and season with kosher salt and black pepper. Cook, swirling skillet occasionally until the onions have turned golden brown and started to crisp, 3 to 5 minutes.

Remove the skillet from the heat and add Aleppo pepper or red pepper flakes, swirling the skillet a few times to combine. Pour the onions and any butter in the skillet over the potatoes and top with flaky sea salt and parsley.
Some of you may be thinking, “Does the world need another crisp smashed potato recipe?” At least some of you are saying, “Yes, we do!” So here you go. Regular olive oil works if you don't have chicken fat around, but this recipe is so good, it's worth roasting a chicken. A few tips: Don’t over-steam the potatoes or they will fall apart, but don’t under-steam or you’ll never be able to crush them. Also, let the potatoes cool a bit before you smash them so they dry out a bit; this, too, helps them stay intact. Finally, the chicken fat (or oil) must be very hot. If it is not hot enough, it will soak into the potato rather than crisp it. These are the best. And the crispiest. Make them. You’ll be so happy. (This recipe is adapted from "Dining In: Highly Cookable Recipes" by Alison Roman.)

SERVES: 4








Alison Roman

Private

Twyla6 years ago

Instead of frying - Place on baking sheet in one layer -- coat liberally wit olive oil, salt & pepper, top with onions and more pepper. Roast 400 F for 10-15 minutes until nice and crisp.

Is this helpful? 268

Andy5 years ago

Interesting... I just prick and microwave fingerling potatoes before smashing and crisping them up in the skillet with fat, rosemary, and garlic. Seems to me much faster and saves me a pot and steamer.

Is this helpful? 147

Adela6 years ago

I boiled small yellow potatoes, smashed and spread them on a sheet pan, drizzled a generous amount of olive oil and topped with onions and red pepper flakes. When they were done I sprinkled with parsley. Baked at 450 for 20 min per other users suggestions. They were delicious! I’m glad I didn’t go the route of frying in a pan, I think you’d get the same results by baking them.

Is this helpful? 107

Beth5 years ago

How long did you microwave the pricked potatoes?

Is this helpful? 60

Richard Scher6 years ago

I undercook the onion rings, well seasoned, while the potatoes boil. After cooling a bit i smash them (a heavy spatula is my weapon of choice, easy ro control amount of smashing), place on baking pan in one layer, coat liberally with olive oil and salt and pepper, top with onions and more pepper, roast at 400F for 10/15 minutes until nice and crisp, ready fot the table. Rarely are there leftovers.

Is this helpful? 42

Amalya6 years ago

Absolutely delicious potatoes! I didn’t bother panfrying as I was short on time, and was making a triple batch to feed a large group. Boiled the potatoes until soft, lightly smashed them, drizzled with olive oil and a sprinkle of salt and pepper, and let them roast in the oven at 375 for approx 25 minutes. They were a huge hit!!

Is this helpful? 40

Carol5 years ago

Not with this particular recipe but have used it for other potatoes and it’s really great! I was thinking of duck fat too as I read the recipe! You won’t be disappointed!

Is this helpful? 27

Stephanie Elder5 years ago

Bacon fat= the bomb

Is this helpful? 22

pc6 years ago

Don’t over-steam the potatoes or they will fall apart, but don’t under-steam or you’ll never be able to crush them. Also, let the potatoes cool a bit before you smash them so they dry out a bit; this, too, helps them stay intact. Finally, the chicken fat (or oil) must be very hot. If it is not hot enough, it will soak into the potato rather than crisp it.

Is this helpful? 21

Anonymous6 years ago

Instead of frying - Place on baking sheet in one layer -- coat liberally wit olive oil, salt & pepper, top with onions and more pepper. Roast 400 F for 10-15 minutes until nice and crisp.

Is this helpful? 21

Ann5 years ago

Easiest smashing - wash the bottom of an unopened can of soup - or whatever - and smash away - wipe it every so often with a touch of olive oil. no broken bowls or gooey hands!

Is this helpful? 19

Helou6 years ago

CindyLuhu 6 months ago Loved this recipe! I followed the suggestion of rubbing the smashed potatoes with peanut oil & cooking in a 425? convection oven for 20 min. I then gently mixed the sauted onions (plus garlic) with the roasted potatoes & parsley. The Aleppo pepper (available from Penzeys) adds a wonderful note of flavor to the dish.

Is this helpful? 18

Ruth6 years ago

Crazy delicious-used leeks instead of onions and boy was it wonderful!

Is this helpful? 17

Aaron5 years ago

Turned out great! Used the oven technique as recommended below. 415, ~20-25 minutes, put the onions in halfway through.

Is this helpful? 13

SH in SM5 years ago

Seems like you could save time here by cooking the onions while the potatoes are boiling. Am I missing something here?

Is this helpful? 13

