LYONNAISE POTATOES
2 
lb. Yukon Gold potatoes (about 6 small), peeled, sliced into ¼"-thick rounds

3 
Tbsp. plus 1¼ tsp. Diamond Crystal or 2 Tbsp. Morton kosher salt, divided; plus more

4 
Tbsp. distilled white vinegar, divided

5 
Tbsp. unsalted butter, divided

2 
medium onions, thinly sliced

2 
garlic cloves, finely grated

2 
Tbsp. extra-virgin olive oil

3 
Tbsp. finely chopped parsley, divided

½
 tsp. 
freshly ground pepper, plus more

Line a large rimmed baking sheet with a layer of paper towels or a kitchen towel. Bring 2 lb. Yukon Gold potatoes (about 6 small), peeled, sliced into ¼"-thick rounds, 3 Tbsp. Diamond Crystal or 1 Tbsp. plus 2¼ tsp. Morton kosher salt, 3 Tbsp. distilled white vinegar, and 8 cups cold water to a boil in a medium Dutch oven or other heavy pot. Immediately reduce heat to medium and simmer until potatoes are fork-tender, 7–9 minutes. Drain, transfer to prepared baking sheet, and pat dry.

Play/Pause Button

Meanwhile, heat 2 Tbsp. unsalted butter in a large high-sided skillet over medium-high until sizzling. Add 2 medium onions, thinly sliced, and ½ tsp. Diamond Crystal or ¼ tsp. Morton kosher salt and cook, stirring often to prevent burning and adding 2 garlic cloves, finely grated, 1 minute before onions are finished, until softened, golden brown all over, and dark and frizzled in spots, 8–12 minutes. Using a slotted spoon, transfer to a plate and wipe out pan (wash if very burnt or browned).

Play/Pause Button

Heat 2 Tbsp. extra-virgin olive oil and remaining 3 Tbsp. unsalted butter in pan over medium-high until butter is melted. Add half of the potatoes and cook, undistributed, until browned underneath, about 4 minutes. Turn over and cook until other side is browned, about 4 minutes. Using slotted spoon, transfer potatoes to plate with onions. Repeat with remaining potatoes in oil left in pan; do not transfer to plate. (It’s okay if the butter starts to brown.)

Play/Pause Button

Return potatoes and onions on plate to pan and add 2 Tbsp. finely chopped parsley, ½ tsp. freshly ground pepper, and remaining 1 Tbsp. distilled white vinegar, and ¾ tsp. Diamond Crystal or ½ tsp. Morton kosher salt. Cook, tossing, just until heated through, about 2 minutes. Remove from heat and top with remaining 1 Tbsp. finely chopped parsley. Taste potatoes and season with more salt and pepper if needed.
SERVES: 4-6





JESSE SZEWCZYK September 26, 2023

Rave family reviews. My only adjustment was I forgot to add the vinegar to the water. I added it to the onions instead and a bit less than called for, half. Otherwise I followed the recipe and will be making this again. 

Reaction

0

Reply

ANONYMOUS

8 months ago

For those asking about make-ahead options: You can DEFINITELY cook the onions in advance, since they are the most time consuming part. You can probably also boil and cool the potatoes on a baking sheet, then chill until ready to complete the dish. Just keep in mind that you'll need a longer cook time at the end since verything will be cold. I think when I try this, I'll experiment with doing it in a hot oven (375-400) on a preheated sheet pan to see if I can get a uniformly more crispy end result on the potatoes. When I've made these previously, I've had issues getting them browned evenly because my skillet is too small (as is my "princess" stove top!). 
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CINDY

9 months ago

Good question from Kathy. Can any of the parts of this dish be made ahead of time and assembled later? Thanks!
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