ChefTec Software

Lyonnaise Potatoes

John Wiley & Sons, Inc.

Categories Brunch, Dinner, French, Lunch, Party, Side, Vegetable








Prep  00:25

Yield


7.03
lb


Cook  00:25

Portion

4.5
oz

Num Portion

25

Ingredients

2
lb

russet potatoes

1
lb

onion Julienne

4
fl oz

clarified butter (see Note)


to taste
salt


to taste
ground white pepper

1. Peel and cut the potatoes into slices about ¼ inch  (½ cm) thick.  Cook in cold salted water until ¾ done.  Lay flat on sheet pan to cool.

2. Peel the onions, cut in half lengthwise, and slice into julienne.

3. Heat half the fat in a sauté pan and sauté the onions until they are golden.  Remove from the pan with a slotted spoon and set aside.

4. Put the rest of the fat into the pan.  Set the pan on high heat and add the potatoes.

5. Sauté the potatoes, tossing them in the pan until well browned on all sides.

6. Add the onions and continue to sauté for another minute, until onions and potatoes are well mixed and the flavors are blended.

7. Season to taste.

NOTE 

Or vegetable oil, or mixture of oil and butter

NOTE 2

This preparation may be made on a griddle instead of a sauté pan. 
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