
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Provençal hasselback potatoes
1 h 15 min · 4 servings

INGREDIENTS LET’S GET COOKING

4 large potatoes

1 aubergine

1 courgette

2 tomatoes

A few fresh basil leaves

4 garlic cloves

Salt and pepper

Olive oil

Herbs (thyme and bay)

1. Wash and trim the potatoes, then make cuts every 2 mm without slicing all
the way through.

2. Place chopsticks on either side of each potato to stop the knife cutting
through the base.

3. Wash and thinly slice the courgette.

4. Wash and thinly slice the aubergine and tomatoes.

5. Put the potatoes on a lined baking tray and drizzle with oil.

6. Tuck courgette, tomato, aubergine, basil and thinly sliced garlic between the
potato slices.

7. Continue until the potatoes are filled.

8. Season with salt and pepper.

9. Bake for 1 hour at 180°C.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


