Syracuse Salt Potatoes
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This is an interesting side dish that was created in the 1800s in up-state New York by salt miners. They boiled salt water from the salt springs near Syracuse to extract the salt. While the water boiled, they would throw potatoes in it to cook for lunch!  These are traditionally served with a seasoned butter that, of course, needs no salt.
INGREDIENTS:

For the Potatoes:

8 cups water

14 oz. salt – that’s 1¼ cups table salt or 2 ½ cups kosher/flaked salt, 1 ½ oz. Morton kosher

3 lbs. small potatoes – using red-skinned really shows the nice salt crust!
For the Seasoned Butter:
8 TBS. unsalted butter, melted

2 TBS. minced chives

1 teaspoon pepper
PREPARATION:
In a large pot, bring 8 cups water to a boil.  Add in the salt. Do not peel or cut the potatoes! Add them in and simmer about 20 minutes, until they’re fork-tender.  
While the potatoes boil, mix together the ingredients for the seasoned butter. Set aside until ready to serve.

Drain and spread them out on a wire rack over a sheet pan.  Allow them to dry out on the rack a minute or so, until you see the salt crust form.  

Plate the potatoes whole and drizzle them liberally with the seasoned butter.
