SKILLET

POTATOES

T e s & ree, pe ?pr pototves fried in oe
cast iron Sikullet Hyiat | invented when |
Saf invited ts o potiuck and became (DMFQHHU&.

INGREDIENTS:
For. THE PICleL€D kgD ONIONS.
"1 wp red wine vineaar ) :
“Smait ved oaron, cut inte ‘W\SV""“" shrips
‘1 Tbls segor
1 Tbls mastard seeds
pinche of salt
FOR. THE PEARL ONION GLALE:
50 or o white Pa"Jl ""‘-‘b“""s-f""a‘{e4
"1 Thls svqar
7 Tbls batter
cpinch of salt
FOR EVERYTHING ELSE:
12 bs smadd red ‘on"‘ad'bes‘ 1’»‘“"’2(&"
s qenecous sualie ap salt
+ 20 or so fresb\ Sv\aa Aeaves
- olve oil
"Shallot, sticed

*5-10 cloves og jMM(,Su(Qd
10 or so corinichons, diced ‘
“salt & pepper

ln & Smott Saucepan,
simmer the pealed
pear| omions /"’LJ‘uH-
enoughh water o cove,
Hhent, one b\bleffoor\
Sutjo./‘, +wo f‘kb,&.s'oobns
°of butter, end o ping
of salt fof about 20
minutes, then set aside.

STEP THR.EE:

PAR.ROIL THE PDTATOES

Wash fihe 'oo"’kf"’ﬁs and cot
then into guarters B

@ fo"‘ oao water witta o
genervus pinch of salt wnd
oole them unhl fhrey are
o lbbont L\ulfwaj done, abeut
S-10 winates.

| S TEP Four_: Foy

FRESH SAGE LEAVES

Heot olive oil in & cast iron
slulle + fhen ;l,u.i(.‘»dj frj the

Sage Aeaves, Ae""ave —-

P foJ‘ dry wita Poper fowels,
and *"3"‘1‘3 season  wit. Salf
ound pepper.

STEP ON E : Pickie THE onion

Cut ~ smad( red omion into Aon ,tin 5+ri.os4 Boil sne
evp og red wine vingjar withh one taslespoon eacha
sugor and mustard seeds and o pincla eé’ sal+
wnt| cnmpld‘alj dissclved. Poor the mixtuvre over
thhe red onions and re-gr.'dsemi-e, §ov of least an hou,

STeP wo, MAKE THE PEARL
[ * ONION GlAaze
Poeling one peord onion, Aet alone £ip+ , IS
reqd &ﬂnojinﬁ, lf 3ou cain trick. Someone
into Joia\j fis Sf‘eF fnr jp“rdo that. O‘f‘lflerwisa’
cothing o both endg, then pee
Hee outer «(o\jer, ‘J"""O Your besk v leave Hae

ormuonrn inteacdt.

bebfr\ loj

In fhe fepbover smae oil, melt five 'I'Z&blej)aooms
of butter and lae.sir\ o iﬁj f°+‘\4'°€§4 Df'\r_&_
mej Start to brown, add stced shallot and
orhac. Seassu witlh sadf acndd pepper ond
continue t+o Z‘f"‘)' it av,,‘m_ Aminates Aeff
odd peacq owions and 9qlaze Aguid. Wihen
JDV\Q, ra o heat and add diced corru{l,\o,,‘l
draned /Aigb_fed red orions, and aﬂr-éaf sage.




