FRIED POTATOES AND ONIONS
4 
medium potatoes, peeled and sliced

1 
large onion, thinly sliced

3 
tablespoons vegetable oil


Salt to taste


Black pepper to taste


Fresh parsley, chopped (for garnish, optional)

In a large skillet, heat the vegetable oil over medium heat until shimmering.

Add the sliced onions to the skillet and sauté until they become soft and translucent, about 5 minutes. This fragrant step builds a lovely base for your dish!

Carefully add the sliced potatoes to the skillet, spreading them out evenly. This ensures every piece gets its fair share of that delicious oil and flavor.

Generously season with salt and black pepper, giving the potatoes a lovely, savory boost.

Cover the skillet and let the potatoes steam and soften for about 10 minutes. This will help them cook through while keeping them tender.

After 10 minutes, remove the lid and gently stir the potatoes and onions together, allowing the heat to circulate and ensure even cooking.

Continue cooking uncovered, stirring occasionally, until the potatoes are golden brown and crispy, roughly 15-20 minutes. Keep an eye on them and relish in that gorgeous color!

Once cooked to your liking, taste and adjust the seasoning if necessary. A little extra salt or pepper can really elevate the dish!

Remove from heat and sprinkle with fresh parsley if desired for a pop of color and freshness.

Notes or Tips

Feel free to customize this recipe to your taste! Add in some garlic for an extra punch of flavor, or toss in your favorite herbs for a fragrant twist. For a heartier meal, consider mixing in diced bell peppers or cooked sausage. Just remember to adjust cooking times accordingly!

Cooking Techniques

The key to achieving perfectly fried potatoes lies in the cooking method. Sautéing at a moderate temperature allows the onions to caramelize beautifully without burning, while giving the potatoes enough time to become tender before they crisp up. Stirring occasionally ensures that all pieces get adequate contact with the skillet, promoting even browning.
There’s nothing quite like the comforting aroma of fried potatoes and onions sizzling away in a skillet. This timeless dish is the epitome of home cooking—simple, warm, and undeniably delicious. Perfect as a side dish or even a light meal on its own, these caramelized slices are packed with flavor and can make any kitchen feel like home. Whether you’re serving them alongside breakfast eggs or as a savory dinner companion, this recipe is sure to become a staple in your culinary repertoire.

SERVES: 4

Can I use other types of potatoes?

Absolutely! While Russet potatoes are popular for frying due to their high starch content, you can also experiment with Yukon Gold or red potatoes for a creamier texture.

What can I serve with fried potatoes and onions?

These crispy delights pair wonderfully with eggs, grilled meats, or as part of a brunch spread. They are incredibly versatile!

Can I make it ahead of time?

While they are best enjoyed fresh off the skillet, you can make them ahead and reheat them in a skillet for a few minutes to crisp them back up.

Conclusion

Fried potatoes and onions are a heartwarming dish that brings a sense of nostalgia with every bite. With just a handful of ingredients and simple preparation, you can create a side that welcomes everyone to the table. So grab your skillet and get ready to enjoy this crispy, golden goodness—your family and friends will be asking for seconds!

