T

Golden, tender sliced potatoes and sweet onions
fried to perfection — a classic, comforting side dish
that goes with everything!

v INGREDIENTS v SN

2 Ibs Russet or Yukon Gold potatoes, Prepare the Potatoes: Peel and slice potatoes
peeled and sliced 1/4-inch thick about 1/4-inch thick. Slice the onion.
1 large yellow onion, sliced Heat the Butter: In a large skillet over medium heat,

: . add the butter and let it melt.
3 thsp butter (or olive oil) add the butter and let it melt : _
3 garlic cloves, minced (optional) Cook the Potatoes: Add the sliced potatoes in an even
1 tsp salt (or to taste) layer. Cook for 8-10 minutes, turning occasionally.

1/2 tsp black pepper
1/2 tsp paprika (optional) -
Fresh parsley for garnish (optional
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Add the Onions: Add the sliced onions and continue
cooking, stirring occasionally, until the potatoes are
golden and tender, about 10-12 minutes.
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Add Garlic: Stir in the minced garlic and cook for
1-2 minutes until fragrant.
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Season: Sprinkle with salt, black pepper, and paprika
(if using).

Finish: Give everything a good toss and cook for g
! L

another 2-3 minutes until nicely golden and crispy.
; Serve: Garnish with fresh parsley, if desired, and enjoy

@  PERFECTWITH: @ ;28

: 3 Grilled chicken or steak . 5
For extra crispy potatoes, oy : ﬁ s
let them cook undisturbed for a few BBQ and cookouts

: ; Pork chops
minutes before turning! v Holiday E.wals
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Jl Any family dinner!
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