Swedish Hasselback Potatoes - “Hasselbackspotatis” in Swedish. These baked potato fans were named after the Hasselbacken Hotel in Stockholm, Sweden where the recipe was invented in the 1700s.  This is an updated version of the recipe with garlic, lemon and parsley. 
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Ingredients for 2:

2 medium-sized Russet (baking) potatoes, peeled 

1½ teaspoons olive oil  

2  garlic cloves, sliced  

⅓ cup dry breadcrumbs  

The juice and zest of a small lemon  

2 teaspoons fresh flat-leaf parsley, finely chopped  

1 teaspoon butter, softened  

¼ teaspoon salt

¼ teaspoon ground, black pepper  

Preparation:

Preheat oven to 350° F. 

To prepare the topping, heat the olive oil in a small skillet over very low heat. Add the garlic and simmer until garlic is soft, about 15 - 20 minutes. Combine the garlic with the hot, garlic-infused oil, breadcrumbs, lemon zest, parsley, butter, lemon juice, salt and pepper. 

Heat the potatoes on the high setting in the microwave for 6 – 9 minutes (until moderately soft). Transfer the potatoes to a baking dish or foil-lined pan. Cut thin, cross-length slices three quarters of the way into each potato, an eighth of an inch apart (or as close as you can), being careful not to cut all the way through. Divide the breadcrumb mixture evenly over potatoes, and press gently into the slits using a small spoon while fanning them out a little. 

Bake until potatoes are soft and browned on top, about 20 minutes. If the topping starts to burn before potatoes are done, cover loosely with aluminum foil. 

