CRISPY POTATO AND SOUR CREAM TART
1¼
pounds fingerling or baby Yukon Gold potatoes

¾
teaspoon fine sea or table salt, more for the water

1
cup sour cream, more for brushing

1
cup grated Parmesan

3
tablespoons unsalted butter, melted and cooled

2
large egg yolks

3
tablespoons chives, finely chopped

3
garlic cloves, finely grated or minced

1
teaspoon fresh thyme leaves

1
teaspoon finely grated lemon zest


All-purpose flour, for surfaces

14 to 16 ounces puff pastry, thawed if frozen


Tobiko, trout or salmon roe, for topping (optional)


Handful of crumbled potato chips, for topping

Heat oven to 425 degrees. Line a sheet pan with parchment paper.

Add potatoes to a medium pot of salted water. Bring to a boil and boil potatoes for 10 to 15 minutes, or until tender when pierced with a knife. Drain and cool completely. Once cool, slice into ¼- to ½-inch-thick coins.

While the potatoes are boiling, in a medium bowl, stir together sour cream, ½ cup grated Parmesan, butter, egg yolks, 2 tablespoons chives, garlic, thyme, lemon zest and ¾ teaspoon salt. Gently fold the cooled sliced potatoes into the mixture.

Place dough on a lightly floured counter. Use a rolling pin to roll out the dough to ?-inch thick.

Carefully transfer dough to the prepared sheet pan. Use a knife to score a 1-inch border along the edge. Spread the potato mixture in an even layer inside the scored border. Brush border generously with sour cream. Top potatoes with the remaining ½ cup grated Parmesan.

Bake the tart until golden brown and the crust is baked through on the bottom, about 25 to 35 minutes. Transfer to a wire rack and let sit for 10 minutes before slicing. Top with more chopped chives, trout or salmon roe (optional) and crushed potato chips before serving.
This elegant tart riffs on the classic party combo of sour cream, caviar and potatoes. Here, sliced cooked potatoes are tossed with sour cream, Parmesan and chives, then spread onto a puff pastry crust. After baking, the top of the tart is strewn with crumbled potato chips for crunch and an optional layer of some kind of caviar for a salty pop (tobiko, salmon or trout roe work nicely). Cut into small pieces to serve as an hors d’oeuvre or larger pieces for the centerpiece of a festive brunch.

SERVES: 6-8 







Melissa Clark Jan. 26, 2024

Forget the caviar. I’m going to make this with crispy bacon crumbles!

Is this helpful? 132

Dawn1 year ago

I think this would also be amazing with smoked salmon and maybe a sprinkle of fresh dill.

Is this helpful? 96

Leah W1 year ago

What size sheet pan, please?

Is this helpful? 46

MaggieBee1 year ago

I know it sounds crazy, but could this be made with (thawed) frozen hash browns? With company coming and no time to shop, hash browns are the only potatoes I have on hand.

Is this helpful? 45

Charity Eleson11 months ago

Made this for a small dinner party and it was yummy. Followed the recipe precisely. It presents well, and we all liked it. We did agree that bacon would be a yummy substitute for the roe.

Is this helpful? 27

Mary Traina11 months ago

What size/thickness of puff pastry? In what size sheet pan, please? I wish to make this today. My puff pastry brand is long and narrow and needs to be rolled out. This is quite frustrating. I’ve made NYT recipes for over 50 years. This recipe is a bit light on specifics. Thank you.

Is this helpful? 15

marc seattle11 months ago

Add a teaspoon or more of baking soda to the potato cooking water. Search “ Kenji crisp roasted potatoes” for a delicious chemistry lesson.

Is this helpful? 14

Jacek1 year ago

Just made it for a pre-Christmas party. Improvised a little with extra chives and two layers of puff pastry interlayer with the egg sour cream dressing in between. Topped with bacon bits, pre-fried before dressing the top. Should have added them before baking is they would fuse to the top with the cheese. Either way, delicious. Disappeared in the first 15 minutes!

Is this helpful? 12

Erin11 months ago

Dawn was right… this WAS amazing with smoked salmon and dill, plus capers. It smelled incredible and browned beautifully. Will absolutely make again.

Is this helpful? 11

Linda P1 year ago

What size sheet pan?

Is this helpful? 10

Laura11 months ago

I’m not understanding the sour cream border thing. Is this border lining the sides of the sheet pan?

Is this helpful? 10

Michelle11 months ago

I am confused by these instructions. Should we fold up the edges of the pastry dough around all four sides to make a 1" deep pastry dough dish that the potato mixture goes in?

Is this helpful? 9

Julia11 months ago

Delicious! I used small purple potatoes because I had them on hand and used a mandolin to cut the potatoes before boiling (a happy accident) which made it super easy to assemble. Such a flavorful dish — will definitely make it again.

Is this helpful? 4

Dagmar11 months ago

Made as written, and it was absolutely delicious. It’s very rich, so I found that the roe provided some much needed brightness. Used Dufour frozen puff pastry, rolled out just a few inches larger, on a half sheet pan. Leftovers reheated in the oven nicely for a couple of days, although be careful not to singe the sour cream brushed crust. I used a bag of fingerlings of mixed colors, but I think all yellow fingerlings would have looked more elegant. The purple ones looked a bit weird!

Is this helpful? 3

Cynthia11 months ago

