Crash Hot Potatoes



I first saw these potatoes on The Pioneer Woman’s blog. She has some really amazing looking recipes, but this one just jumped off the page. We really like potatoes and what could be bad about combining them with some olive oil and rosemary, one of my favorite herbs. These are really easy to do, but you do have to start them in advance since you’ll be cooking them twice.

Here’s what you need:
New, red potatoes (or other small round potatoes)
Olive oil
Kosher salt
Black pepper
Rosemary

Place as many potatoes as you want to cook in a large pot with salted water and bring them to a boil. Cook until fork tender. Remove from heat and drain. Generously drizzle olive oil on a sheet pan. I line mine with foil to make cleaning up easier. Place cooked potatoes on the sheet pan leaving a good amount of space between them.

With a potato masher, gently press down on each potato until it slightly mashes. Rotate the potato masher 90 degrees and press down again. Brush the top of each potato generously with olive oil. Sprinkle potatoes with salt and pepper and fresh chopped rosemary.

Bake in a 450 degree oven for 20-25 minutes until golden brown.

Enjoy!
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