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Introduction

Potatoes get a bad rap. They’re used in popular culture to denote commonness (meat and potatoes) or laziness (couch potato). In everyday culinary use they’re most often found in the form of french fries in fast-food joints, potato chips from local supermarkets, or nondescript heaps of mashed potatoes in buffet lines. But their true nature, both in the kitchen and in our culture, is far more complex and fascinating than it may seem at first blush. How many vegetables have been the subject of international public relations campaigns, or can take credit for population booms, mass migrations, political upheaval, and outright war? The humble potato can take credit for all this, and much more.

This book is my ode to the often-used but underappreciated potato. It’s a celebration of the myriad culinary possibilities that are just waiting to be discovered. There are few other vegetables dynamic enough to be roasted, boiled, steamed, baked, fried, or mashed. Multiply this diversity by the dozens of varieties now readily available and the opportunity to create unique dishes truly knows no bounds. The potato is also a passport of sorts, because it allows us to sample foods and flavors from around the world. Its use in America and Europe is well documented, but elegant and exquisite potato dishes can also be found in Africa, India, and the Far East. Not surprisingly, I have found four different variations on the potato pancake alone from opposite corners of the globe. In this book I’ve included one of my favorites, which hails from India: a spicy potato cutlet stuffed with ground beef, or kheema. To illustrate the versatility of potatoes, the book is separated into chapters based on the primary flavor profile or texture of the dish. Each section is an exploration of the ways in which the potato can be used. So, though it may start its life in the ground, when combined with the right techniques and ingredients the potato can truly be haute cuisine. I hope you’ll agree.






Chapter 1 

Refreshing


Potato dishes can often turn out greasy or heavy, but that doesn’t have to be the case! Whether in starters, salads, or soups, a potato can be a bright and refreshing start to a dinner, or a perfectly balanced lunch that helps keep you going throughout the day. The key to creating light and elegant potato dishes is to select fresh ingredients that accentuate the flavor of the potato without overpowering it—citrus and green vegetables in particular are excellent options. In terms of protein, seafood pairs exquisitely with potatoes, and you’ll notice that several of the recipes in this chapter make use of tuna, shrimp, and crab.

 

Vichyssoise

YIELDS 6 SERVINGS

Vichyssoise is a luscious soup made with potatoes, leeks, onions, a dash of cream, and vegetable stock. It was originally created by the French chef Louis Diat in 1917 at the Ritz-Carlton in New York City. He took a classic French potato leek soup from his childhood in Vichy, France, and made it summer-friendly by finishing it with cold milk. 


1 pound leeks (white part only)

2 tablespoons leeks (green part only), cut into 11⁄2" thick strips

1 tablespoon canola oil

2 tablespoons unsalted butter

1 bay leaf

2 cloves garlic, finely minced

1 pound russet potatoes, peeled and diced

1 quart vegetable stock

2 teaspoons salt

1⁄2 teaspoon white pepper, freshly ground

2 cups heavy cream

1 white onion, finely chopped

2 cups milk, cold
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Vichyssoise

1. Preparing the leeks: Trim the hairy root but make sure not to cut so high that all the leaves separate. Cut approximately 4" off the fibrous green top of the leek and save it for garnish. Remove a layer or two if the leaves are wilted. Cut the leeks lengthwise into quarters, making sure not to cut all the way through the base, so all the leaves remain attached. Fill a large bowl of water and rinse the leeks, spreading the leaves to remove all the sand and dirt. Wash the leeks again under cold running water; chop finely.

2. Frying the garnish: In a heavy-bottomed small stock pot, heat the canola oil. Add the green part of the leeks. Fry until well-browned, for 3–4 minutes. Transfer to a paper towel-lined plate, leaving as much oil as possible in the pan. Set the fried leeks aside and let cool.

3. Caramelizing the leeks: In the same pot, add the butter to the remaining oil. Once the butter has melted, add the bay leaf, white onions, and chopped white leeks. Cook for 3 minutes, until fragrant. Add the garlic, stirring occasionally, and let the mixture cook, covered, for another 5–10 minutes.

4. Making the soup: Add the potatoes to the pot and deglaze with the vegetable stock. You can increase or decrease the quantity of stock, depending on how thick you want the soup. Bring to a full boil and reduce the heat to a simmer. Cook for 20–30 minutes. Remove and discard the bay leaf. Working in batches, pour into a blender (or alternatively you can just use an immersion blender directly in the pot) and pulse until very smooth. If you are using a traditional blender, allow the mixture to cool first, or else escaping steam can blow the cover off of the machine. Strain through a mesh strainer and return to the pot. Season with salt and pepper. Add the cream and stir. Bring to a near boil. Stir well. Allow to cool to room temperature for at least 30 minutes.

5. Assembly time: When you’re ready to serve, thin the soup with cold milk to cool the soup. Stir well. Ladle the soup into bowls. Garnish with the fried leeks.

DEGLAZING Deglazing is a cooking technique used to free the caramelized deposits of roasted or pan-fried meats and vegetables from the bottom of the pot. Any liquid, from water to vegetable stock or even wine can be used to dissolve these tasty bits and produce a flavorful sauce or soup.

 

Potato Frittata

YIELDS 8 SERVINGS

Although frittatas originated in Italy, this frittata recipe is actually a variant of a Spanish dish called tortilla de patatas. Sliced, fried potatoes are mixed with lightly beaten eggs and then cooked in a skillet. While nontraditional, the addition of yellow roasted bell peppers, hearts of palm, shallots, marinated artichokes, tarragon, and goat cheese provides a pleasing complexity to this otherwise simple breakfast fare. 


2 new potatoes

11⁄2 teaspoons salt

1 yellow bell pepper, whole

8 whole eggs

1⁄4 cup heavy cream

2 tablespoons milk

1 teaspoon coarse-grained mustard

2 teaspoons garlic chives, chopped

2 teaspoons fresh French tarragon, chopped

2 teaspoons chickpea flour (optional, see sidebar)

1⁄8 teaspoon red chili powder (or red chili flakes)

2 egg whites

1⁄4 cup goat cheese, crumbled

3 tablespoons grape seed oil

1 shallot, thinly sliced

2 cloves fresh garlic, crushed and finely minced

1 tablespoon unsalted butter

1⁄4 teaspoon fennel seeds (optional)

1 heart of palm, sliced

2 marinated artichoke hearts, cut into thin wedges

1 bunch green onions, chopped

4 crimini mushrooms, sliced

1⁄4 teaspoon black pepper, freshly cracked

1 tablespoon flat-leaf parsley, chopped



1. Boiling the potatoes: Brush and wash the potatoes. Place them, whole and unpeeled, into a small saucepan, and fill it with cold water until the potatoes are barely covered. Bring to a boil over high heat, add 1 teaspoon salt, and reduce the heat to medium-high, cooking the potatoes for 8–10 minutes. Test with a fork; the potatoes should be slightly soft. Remove from the pot. Drain the potatoes thoroughly and let them cool a little; don’t rinse them. Once the potatoes are cool enough to handle and have dried thoroughly, remove the skin. Cut them crosswise into thin 1⁄8" slices.

2. Roasting the bell pepper: Wash and dry the bell pepper, then brush with a little grape seed oil. Place a grill pan on your stovetop over high heat. Once hot, char the skin of the bell pepper, turning to evenly char the entire pepper. Wrap the hot pepper in aluminum foil; let stand for 10 minutes. Wash the pepper under running water, and the skin will come right off. Seed and thinly slice it; set aside until needed.

3. Preparing the frittata: In a mixing bowl, lightly beat the whole eggs with the cream and milk, until just combined. Add the mustard, chives, tarragon, chickpea flour (if using), and red chili powder. Place the egg whites in a stainless steel mixing bowl, and add the salt. With an electric mixer, beat the egg whites for 2 minutes at medium speed. Increase to the maximum speed, and beat for another 2–3 minutes, until the whites are stiff. Do not overbeat or the texture will become grainy. Pour 1⁄3 of the egg whites into the frittata mixture and gently stir to soften the egg batter. Add 1 tablespoon goat cheese and the rest of the egg whites. Gently fold the mixture together with a rubber spatula. Set aside.

4. Assembly time: Preheat your oven to broil. In a heavy skillet, on the stovetop, heat the oil over high heat. Add the sliced potatoes and pan-fry for 2–3 minutes until lightly golden on both sides. Transfer to a plate. In the same skillet, add the shallot; cook for 5 minutes, until fragrant. Add the garlic and fennel seeds, stirring regularly, and let the shallot mixture cook for another 3 minutes until fragrant. Add the heart of palm, potato slices, bell pepper, artichoke hearts, green onions, mushrooms, and butter. Cover with a lid and cook until lightly browned, then immediately pour in the egg mixture. Season with salt. Allow to sit for 30 seconds without stirring. Delicately scrape the sides and bottom of the pan with a silicone spatula to loosen the mixture. Let it sit for 2 minutes over medium-low heat. Sprinkle with black pepper. Set a large flat plate over the skillet and invert the frittata onto the plate. Add a little more oil to the skillet and slide the frittata back in, with the other side facing up. Allow the eggs to cook for approximately 4 minutes, without stirring, until set. Once the eggs are firm, sprinkle with the rest of the crumbled goat cheese and place under the broiler for approximately 2 minutes, or until the top is golden. Garnish with parsley. Serve immediately or at room temperature.

CHICKPEA FLOUR Chickpea flour (called besan in Hindi) is a common ingredient in Indian cooking—it’s the main ingredient in paratha, a flat Indian bread. Here, the chickpea flour adds a delightful thickness, complexity, and body to the eggs that is hard to replace.

 

Coal-Cooked Sweet Potatoes with Pomegranate-Molasses Butter

YIELDS 6 SERVINGS

My family’s summer season is filled with pool parties and lots of barbecues. Grilled meats and vegetables make the meal, but who doesn’t love great potato side dishes as well? If you’re looking to make something out of the ordinary, give this recipe a try. These potatoes will cook perfectly without a lot of effort, and they look amazing. As a bonus, sweet potatoes are much healthier than regular potatoes. 


4 sprigs fresh rosemary, slightly bruised with the back of a knife

6 sweet potatoes

6 tablespoons unsalted butter, softened to room temperature

2 teaspoons blossom honey (optional)

1 tablespoon pomegranate molasses

1⁄2 teaspoon freshly ground cinnamon

1⁄8 teaspoon sea salt



1. Coal-cooking the sweet potatoes: Make sure to start with new coals; remove and discard any old ashes. When building the fire, do not use lighter fluid, since it’s unhealthy to ingest. I typically use a chimney starter with some torn newspaper to get the coals nice and hot. Place the coals in a pyramid shape to provide good air circulation. After approximately 30 minutes, the coals should be ashy and gray. Once the coals are ashed over, place sprigs of rosemary on them for a nice aroma. Bury the whole, unpeeled sweet potatoes in the coals and bake them for 45 minutes, rotating the potatoes occasionally. Check for doneness. The inside should be soft without falling apart. If not done, cook for an additional 20 minutes. Remove the potatoes from the ashes. Once they’re cool enough to handle, brush the ashes from the skin.

2. Making the pomegranate-molasses butter: Cream the butter with honey (if using). Add the pomegranate molasses, ground cinnamon, and sea salt. Transfer to a ramekin and seal with plastic wrap. Let the butter mixture stand, covered, at room temperature for 30 minutes to allow the flavors to develop.

3. Assembly time: Using a sharp knife, slit the sweet potatoes in half lengthwise. Serve with a pat of the pomegranate-molasses flavored butter.

 

Cream of Rosemary Roasted Beet and Potato Soup

YIELDS 8 SERVINGS

In France, a velouté is a velvety soup thickened with crème fraîche. In this particular soup, I blended in potatoes and rosemary-flavored beets that are roasted until fragrant and caramelized, which give the soup an absolutely incredible color. With a garnish of rosemary-infused cream, you’ll have a great first course for an elegant winter meal. 


1 pound red beets (about 8)

3 sprigs rosemary, lightly bruised

1⁄4 cup extra-virgin olive oil

1 teaspoon salt

1⁄2 teaspoon white pepper, freshly ground

1 yellow onion, thinly sliced

1 bouquet garni (see sidebar)

2 cloves garlic, finely minced

1 quart vegetable stock (or chicken broth)

1 cup heavy cream

21⁄2 pounds new potatoes, peeled and cut into 3⁄4" pieces

3 tablespoons crème fraîche
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Cream of Rosemary Roasted Beet and Potato Soup

1. Roasting the beets: Preheat the oven to 400°F. Scrub the beets under running water. Reserve any beet leaves for another dish. Place the unpeeled beets and 2 sprigs of rosemary onto a baking pan. Drizzle with 2–3 tablespoons olive oil. Season with salt and pepper, and toss to coat. Roast for 45–50 minutes. Let the beets cool completely, and discard the rosemary sprigs. Wipe the skins off using paper towels, then coarsely chop and set aside.

2. Caramelizing the onions: While the beets are cooking, heat the remaining olive oil in a pot. Add the sliced onions. Separate and spread the onions. Add the bouquet garni and lower the heat to medium-low. Cook for 15 minutes, until the onions become golden brown and tender. Season with salt and pepper. Add the garlic; continue stirring, and let the onion mixture cook for another 5–10 minutes. Deglaze the pan with the vegetable stock.

3. Infusing the garnish: Chop the remaining sprig of rosemary. Place 1⁄2 cup cream and the rosemary in a small saucepan. Bring to a near boil, then remove from the heat and let the rosemary infuse the cream. Let cool to room temperature. Transfer to a stainless steel bowl and using an electric handheld mixer, whip the cream, at low speed, for 2–3 minutes until foamy. It should be thin enough to be able to drizzle onto the soup. Season with salt and white pepper. Set aside.

4. Making the soup: Add the potatoes and roasted beets to the onion and vegetable stock pot. You could increase or decrease the quantity of vegetable stock, depending on how thick you want the soup. Bring to a full boil and simmer the vegetables for 20–30 minutes. Remove and discard the bouquet garni. Working in batches, place the contents of the pot in a blender. Pulse until very smooth. Strain the blended soup back into the pot. Season with salt and pepper. When you’re ready to serve, add the remaining 1⁄2 cup cream and the crème fraîche, stirring well to combine. Reheat the soup for 5 minutes.

5. Assembly time: Ladle the soup into bowls. Top with a spoonful of the rosemary-infused cream, forming a spiral, and immediately swirl the cream using a toothpick. Garnish with sprigs of rosemary on the side.

BOUQUET GARNI The traditional bouquet garni is composed of a sprig of thyme, 2 bay leaves (torn in half), the green portion of a leek, a few curly parsley stems, and a small stalk of celery. You can always tweak the combination by substituting your favorite ingredients. To create a garni, gather all the ingredients in a large disposable tea bag or a square of cheesecloth and tie it with some twine, then use it to flavor sauces and broths.

 

Salade Niçoise

YIELDS 4 SERVINGS

Salade niçoise hails from the Côte d’Azur region of France and is named after the city of Nice. This is not the tuna salad one usually finds in America, slathered in mayonnaise and sweet pickles. It’s a combination of tomatoes, potatoes, green beans, eggs, and oil-packed tuna, and is typically topped with anchovies and Dijon vinaigrette. 


3 heads baby butter lettuce

8 ounces haricots verts (French green beans)

1 dozen baby Yukon Gold potatoes, washed and peeled

1 teaspoon salt, divided

2 shallots

1⁄2 teaspoon brown sugar

3 tablespoons lemon juice

1 dozen quail eggs

1 cup black olives, sliced

2 dozen cherry tomatoes, halved

12 ounces albacore tuna fillet, shredded in small chunks

1 dozen anchovy fillets (optional)

11⁄3 cups Dijon-champagne vinaigrette (see sidebar)

1 tablespoon curly parsley, finely chopped
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Salade Niçoise

1. Preparing the butter lettuce: Wash and spin dry the whole butter lettuce leaves. Set aside.

2. Blanching the green beans: Wash the green beans; blanch them for 4–5 minutes in boiling water and transfer into an ice bath. Drain thoroughly, then pat dry on a paper towel. Do not overcook the green beans; they should still be tender and crisp. Trim the ends of the beans, and cut into 2" long pieces. Set aside.

3. Steaming the potatoes: Using a pot with a steamer insert, add cold water until it barely touches the steamer. Place the peeled potatoes in the steamer and bring the water to a boil over high heat. Add 2⁄3 teaspoon salt, then reduce the heat to medium-high. Steam for 8–9 minutes. The potatoes should be fork-tender. Remove from the steamer, set aside, and let cool completely. Cut the potatoes into halves—or, if you prefer smaller pieces, into quarters.

4. Pickling the shallot: Peel and finely mince the shallot. Place the minced shallot in a bowl, sprinkle with the brown sugar and drizzle with the lemon juice. Set aside.

5. Cooking the quail eggs: Place the eggs in a saucepan and cover them with water. Place the pan over high heat, and as soon as the water reaches a full boil, add 1⁄2 teaspoon salt. Lower the heat to medium-low, cook for 2–3 minutes, then turn off the heat. Cover the pan with a lid and let the quail eggs sit for about 10–12 minutes. Transfer to an ice bath and cool the eggs completely. Once cool, peel and halve them.

6. Assembly time: Use butter lettuce leaves as bowls. Place them on a serving platter. Combine all the ingredients, except the vinaigrette and parsley, and distribute the salad evenly into the lettuce bowls. Drizzle with the Dijon-champagne vinaigrette. Garnish with curly parsley.

MAKING CHAMPAGNE VINAIGRETTE In a sealable jar, dissolve 1 tablespoon honey in 5 tablespoons champagne vinegar. Add 1 tablespoon honey mustard, salt and pepper (to taste), and whisk in 1⁄2 cup avocado oil (or other type of oil). Cover with a lid and shake well, until combined.

 

Crab, Avocado, and Potato Salad in Endive Cups

YIELDS 6 SERVINGS

Shredding crab meat in a salad helps stretch the number of servings you can get out of one whole fresh crab, which is perfect when you’re entertaining. Served in endive cups, this salad gets a nice color contrast from the vibrant avocado.


2 avocados

2 limes

1 yellow bell pepper

1 red bell pepper

2 tablespoons olive oil

1 whole fresh crab

2 new potatoes

1 teaspoon salt

1 teaspoon garlic chives

1 teaspoon French tarragon, finely chopped

11⁄2 cups arugula, shredded at the last minute

1 clementine (or any sweet citrus fruit)

2 cloves pickled garlic

1 teaspoon sea salt, divided

2 teaspoons coarse-grained mustard

2 teaspoons honey

1 tablespoon dill

1⁄4 teaspoon wasabi paste (optional)

1⁄3 cup avocado oil

1⁄4 cup red onion, thinly sliced

1⁄4 teaspoon white pepper, freshly ground

2 heads Belgian endive
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Crab, Avocado, and Potato Salad in Endive Cups

1. Boiling the potatoes: Scrub and place the whole, unpeeled potatoes in a saucepan. Add cold water until the potatoes are barely covered. Bring to a boil over high heat, add 1 teaspoon salt, and reduce the heat to medium-high. As soon as the water boils, cook for approximately 20 minutes, until tender. Remove from the pot. Drain the potatoes thoroughly and let them cool a little, but do not rinse. Once they’re cool enough to handle, cut them into 1⁄2" cubes.

2. Preparing the avocado: Slice the avocado in half and remove the pit. Using a mandoline or a sharp chef’s knife, slice the unpeeled avocado into thick ribbons. Transfer to a plate, removing the peel for each slice. Cut the slices in half lengthwise. Drizzle with the juice of half a lime to avoid oxidation.

3. Roasting the bell peppers: Wash and dry the bell peppers, then brush with a little olive oil. Place a grill pan on your stovetop over high heat. Once hot, char the skins of the bell peppers, rotating to char the entire pepper. Wrap the hot peppers in aluminum foil; let stand for about 10 minutes. Wash the peppers under running water, and the skins will come right off. Seed and thinly slice them; set aside until needed.

4. Preparing the crab: Clean the crab, scrub with a soft brush, and rinse thoroughly. Place in a pot; add approximately 1–11⁄2 cups of water and bring to a boil for 10–15 minutes, or approximately 8 minutes per pound. Transfer to an ice water bath for 3 minutes to stop the cooking process. Drain and discard all liquid. Remove and discard the abdominal flaps (the triangle-shaped tail). Lift and separate the back fin with the rest of the claws by using a large tablespoon at the bottom of the crab as a lever. Remove and discard the lungs (also known as devil’s fingers); they have a spongy texture and are inedible. Gently remove the crab meat from the back fins. Crack the claws using a meat tenderizer mallet and gather all the crab meat in a large mixing bowl, reserving the claw meat and large crab pieces for garnish. Add the potato cubes, garlic chives, tarragon, shredded arugula, and juice of the remaining limes.

5. Making the clementine vinaigrette: Cut and juice the clementine. Using a strainer, remove the pulp, then place the juice in a small saucepan. Bring to a boil over high heat, then immediately lower the heat to a gentle simmer and heat for about 4 minutes. The liquid should reduce to approximately 2 tablespoons of concentrated juice. Once reduced, remove from the heat. Strain the mixture through a fine mesh sieve one more time, so the vinaigrette is clear. Place the pickled garlic in a mortar and pestle. Sprinkle with 1⁄4 teaspoon sea salt and mash the mixture into a coarse purée, then transfer to a small bowl. Add the mustard, reduced juice, honey (if using), dill, wasabi paste (if using), and avocado oil. Whisk well. Add the red onion, and season with salt and white pepper. Let stand for at least 15 minutes to allow the flavors to develop.

6. Assembly time: Trim the base of the endives. Wash, dry, and separate the leaves. In a mixing bowl, combine the roasted bell peppers and crab meat. Drizzle with the clementine vinaigrette and toss lightly. Place 2–3 avocado slices into the end of each endive leaf. Using 2 teaspoons, gather a portion of the crab and round it off into an egg shape. Place the crab into the space where the pit of the avocado used to be. Place the endive cup onto a large serving platter. Repeat and fill the rest of the endive leaves with salad. Garnish with large pieces of crab and more snipped garlic chives.

 

Potato and Carrot Soufflé

YIELDS 8 SERVINGS

Individual carrot and potato soufflés are a delicious and easy dish to make if you have guests coming over for a light brunch. The soufflés can be prepared in advance and placed in the oven one hour prior to your guests’ arrival. These particular soufflés are flavored with cumin, thyme, nutmeg, and smoked Cheddar cheese. Pair them with a simple arugula salad and you’re all set!


1 tablespoon olive oil

2 shallots, chopped

1 white potato, peeled and diced

4 small carrots, peeled and diced

1 teaspoon salt

3 whole eggs, separated

1⁄8 teaspoon cayenne powder

1 cup whole milk

2 tablespoons unsalted butter, plus more to grease ramekins

11⁄2 tablespoons all-purpose flour

1 cup smoked Cheddar cheese, grated

1⁄4 teaspoon cumin, freshly ground

1⁄4 teaspoon nutmeg, freshly grated

1⁄4 teaspoon white pepper, freshly ground

1⁄4 teaspoon cream of tartar



1. Softening the vegetables: Preheat the oven to 400°F. In a pot, heat the olive oil over high heat. Add the shallots and cook for approximately 3 miniutes, until slightly golden. Add the potato and carrots. Sauté for 2 minutes. Add 1–11⁄2 quarts of water. Bring to a boil and reduce the heat to a gentle simmer. Cook for 30 minutes. Once the water evaporates, check doneness (add more water if the potato or carrots aren’t fully cooked and keep cooking if not yet cooked) and transfer to a platter. Season with 1⁄2 teaspoon salt and let them cool. Pass the carrots, potato, and shallots through a food mill or a potato ricer.

2. Making the soufflé batter: In a mixing bowl, whisk the egg yolks with the cayenne powder for 2–3 minutes. Set aside. In a small saucepan, bring the milk to a near boil. Turn off the heat and set aside. In another saucepan, melt the butter over medium-low heat, being careful not to burn it. Once the butter is hot and golden, bring the heat back up to medium-high and add the flour. Stir continuously with a whisk for approximately 3 minutes. The flour should absorb the butter and form a paste. Slowly add the milk in 3 stages. Increase the heat while constantly stirring for approximately 5 minutes. Reduce the heat to low. Add the carrot-potato mixture, Cheddar cheese, cumin, and nutmeg. Season with salt and pepper. Turn off the heat and let the mixture rest until it’s time to assemble the dish. Once the mixture has cooled to room temperature, stir in the egg yolks until the texture is even, smooth, and creamy.

3. Assembly time: Place the egg whites in a stainless steel mixing bowl. Add 1⁄4 teaspoon salt and cream of tartar. Beat the egg whites for 2 minutes at medium speed. Pour 1⁄3 of the egg white mixture into the potato-carrot mixture and gently stir to soften the batter. Add the rest of the egg whites and, using a spatula, gently fold the egg whites into the mixture to get an airy batter. Transfer the batter to 8 small ramekins, greased with butter. Bake for 10 minutes at 400°F, then lower the temperature to 375°F and cook for another 15–20 minutes. Serve immediately.

 

Vietnamese-Style Shrimp and Potato Salad

YIELDS 8 SERVINGS

The flavors of this dish are drawn from the dry-roasted jasmine powder, thinly shredded fried potatoes, taro root, jicama, and onions. The whole mixture is topped with common Vietnamese salad elements, such as pickled carrots, daikon radish, chilies, Vietnamese herbs, and shrimp.


2 carrots

1 daikon radish

13⁄4 tablespoons salt, divided

5 tablespoons palm sugar (or granulated sugar), divided

Juice of 2 limes

1 green mango

1⁄2 English cucumber

3⁄4 cup canola oil, as needed

1 yellow onion, peeled and sliced

1⁄2 jicama, peeled and sliced in 1⁄2" thick pieces

1⁄4 taro root, peeled and shredded

5 Yukon Gold potatoes

1 tablespoon dried fried shallots (store-bought), optional

1⁄4 cup jasmine rice

2 tablespoons rice vinegar

1⁄4 teaspoon red chili powder

1 pound raw medium shrimp, thawed

1 head butter lettuce, leaves separated

1 jalapeño pepper

1⁄2 cup pickled lotus roots, drained, rinsed, and sliced

11⁄2 cups soybean sprouts, blanched

11⁄2 cups fish sauce dressing (see sidebar)

3 tablespoons Vietnamese spicy coriander (rau răm), chopped

2 tablespoons Vietnamese mint, chopped

2 tablespoons Thai basil, chopped

3 tablespoons cilantro, chopped

1⁄4 teaspoon black pepper, freshly cracked

2 tablespoons salted roasted peanuts, coarsely crushed
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Vietnamese-Style Shrimp and Potato Salad

1. Preparing the carrots and daikon: Trim the carrots and daikon on both ends. Using a mandoline, shred the carrots and daikon into 5" long thick strips. Place both ingredients in a large mixing bowl. Sprinkle with 1⁄2 teaspoon salt and 2 tablespoons sugar; drizzle with the juice of half a lime. Toss well. Let sit for about 20 minutes to draw out the moisture. Discard the juice.

2. Preparing the green mango: Using a sharp knife, trim the end of the mango and peel it. Shred it with a julienne vegetable peeler, or pass it through the mandoline, until you reach the pit. Repeat the same procedure for the other side. Wrap the mango strips in plastic and chill until ready to assemble.

3. Preparing the cucumber: Cut the cucumber in half lengthwise. Using a spoon, remove the seeds, which will create a cavity. Slice the cucumber lengthwise into 1⁄2" slices. Layer a cooling rack on top of a cookie sheet, and place the cucumber slices on top. Sprinkle 1⁄2 teaspoon salt on both sides and let sit for at least 30 minutes. Pat dry with a kitchen towel. Cut crosswise into 1⁄2" matchsticks. Set aside.

4. Frying the onion: In a large nonstick pan, heat 1⁄4 cup oil. Working in batches, add the onion in single layers and fry until golden brown for 3–4 minutes. Transfer to a platter lined with paper towels, leaving as much oil as possible in the pan. After you’ve drained the onion, reserve 2 tablespoons and transfer the rest to a large bowl. Add more oil between batches if necessary.

5. Frying the jicama: In the same large pan that you cooked the onion, add 1 tablespoon oil and fry the jicama slices until golden brown. Remove from the pan. Once they’re cool enough to handle, cut the pieces into very thin strips. Set aside.

6. Preparing the taro and potatoes: Place the shredded taro in a large bowl. Add the juice of half a lime and cover it with ice water. Let sit for 15 minutes. Drain the taro and discard the liquid, removing as much excess water as possible. Pat dry using kitchen towels. Repeat the same procedure with the potatoes but use the juice of 1 whole lime.

7. Frying the taro and potatoes: In the same large pan, heat 2 more tablespoons oil. Working in batches, sprinkle 4–5 tablespoons taro evenly into the pan. Do not stir. Let stand and wait for at least 2 minutes until one side is nicely fried, crisp and golden. Flip the taro using chopsticks or a spatula and cook for another 2–3 minutes until crispy. Continue until all the taro is fried, and then repeat the same procedure with the potatoes. Add more oil between batches if necessary. Once the taro and potatoes are nicely browned, transfer to a platter lined with paper towels. As soon as all the oil is drained, transfer them to the bowl with the fried onions. Add the dried fried shallots (if using) and 1⁄2 teaspoon salt and toss well.

8. Making the dry-roasted rice powder: Toast the jasmine rice in a dry skillet for approximately 5–7 minutes over high heat. Stir the rice until the grains turn a rich brown color. Remove from the heat and let cool. Grind the grains into a very fine powder using a food processor or spice grinder. You could also use store-bought roasted rice powder, called thinh, found in any Asian specialty market, but the mill won’t be as fine.

9. Seasoning the mixture: Add the sliced jicama to the mixing bowl. Add 2 tablespoons of the sugar and 11⁄2 teaspoons salt, and sprinkle with the dry roasted rice powder. Toss well and set aside.

10. Cooking the shrimp: Combine 1 quart water, 1 tablespoon sugar, the vinegar, chili powder, and reserved fried onions in a small saucepan. Bring to a boil. Once the liquid has begun to take on some color, add the shrimp and 3⁄4 tablespoon salt, and cook for 2–3 minutes. Check the doneness of the shrimp; they should be firm and white, with shades of orange. Drain the cooked shrimp, discarding the liquid. Once they’re cool enough to handle, carefully shell and devein the black part of the shrimp using a sharp paring knife, then halve lengthwise.
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