STEAK BROWN POTATOES

INGREDIENTS:

Yukon Gold potatoes

Salt

Garlic powder

Butter or olive oil

Yellow/Spanish onion

Ground, black pepper

PREPARATION:

Finely dice onion and fry in greased, 12” skillet until caramelized.  Remove from pan.

Dice potato into 1” – 1½” cubes. Put in microwave on high setting for five minutes. 

Coat bottom of pan thoroughly with fat. Put diced potatoes in pan, in a single layer, and press down good with spatula. Let fry, undisturbed, five minutes. Stir around and let fry, undisturbed, another five minutes. Do it again, until potatoes are a nice, even dark brown.

Mix back in the fried onion, and a dash of salt, pepper and garlic powder. Heat everything through well, then serve! 

