GRILLED POTATOES
2 
pounds russet potatoes (4 to 5 medium)

2 
tablespoons plus 1½ teaspoons kosher salt, divided

¼ 
cup olive oil, plus more for the grill grates

1 
teaspoon paprika

½ 
teaspoon garlic powder


Freshly ground black pepper

Boil the water. Bring a large pot of water to a boil over high heat. Heat an outdoor grill to medium-high, direct heat (about 400ºF). Meanwhile, cut the potatoes.

Cut the potatoes. Scrub 2 pounds russet potatoes. If using medium potatoes, cut each one lengthwise to form 4 wedges. If using large potatoes, cut each one lengthwise into 6 wedges.

Simmer the potatoes until tender. Add 2 tablespoons of the kosher salt and the potatoes to the boiling water and return to a boil. Reduce the heat to maintain a simmer and cook 8 to 10 minutes to par cook. The potatoes will not be cooked through yet.

Drain the potatoes. Drain the potatoes in a colander.

Season the potatoes. When cool enough to handle, place the potato wedges on a rimmed baking sheet. Drizzle with ¼ cup olive oil and sprinkle with the remaining 1 ½ teaspoons kosher salt, 1 teaspoon paprika, ½ teaspoon garlic powder, and a few grinds of black pepper. Use your hands to toss and thoroughly coat the potatoes.

Grill the potatoes. When the grill is ready, scrub the grates clean if needed. Oil the grates with a paper towel dipped in olive oil. Place the potato wedges cut-side down in a single layer on the grill grates, positioning them so they lie across the grates. Reserve the baking sheet. Cover and grill until golden brown and grill marks form on the bottom, 5 to 7 minutes. Flip the potatoes, cover, and grill until browned and tender, about 5 minutes more.

Serve the potatoes. Transfer the potatoes back to the baking sheet. Toss with the oil and seasonings left on the baking sheet. Serve immediately.
where you’ll toss them with the remaining oil and spices.
Then, transfer the grilled potatoes to a serving platter and serve immediately. They’re great paired with anything else coming off the grill, from veggie burgers to grilled chicken. For even more deliciousness, serve them with your favorite sauce. We’re partial to fry sauce with grilled potatoes.

Per serving, based on 6 servings. (% daily value)

Calories202

Fat9.2 g (14.1%)

Saturated1.3 g (6.5%)

Carbs28.1 g (9.4%)

Fiber2.2 g (9.0%)

Sugars1.0 g

Protein3.4 g (6.8%)

Sodium375.2 mg (15.6%)

Make ahead: The potatoes can be par-boiled a day in advance of grilling. Cool completely and store in an airtight container in the refrigerator overnight. Let the potatoes sit at room temperature while you heat the grill.
Storage: Refrigerate leftovers in an airtight container for up to 4 days.

