
Crispy Baby Potato Bites with Sour Cream and
Bacon

 Gluten Free   Popular

SIDE DISH

Ingredients
1.5 pounds baby potatoes

8 strips bacon

6 servings pepper  black freshly ground 

0.3 cup canola oil

2 tablespoons chives  divided chopped 

6 servings kosher salt

2 tablespoons rosemary leaves  chopped 

READY IN

48 min.

SERVINGS

6

CALORIES

372 kcal

https://whatsheate.com


1 cup cup heavy whipping cream  sour 

1 tablespoon spicy brown mustard

Equipment
bowl

frying pan

baking sheet

oven

pot

melon baller

Directions
Put the potatoes into a large pot and cover with cold water. Bring to a boil over medium heat

and add a generous pinch of salt. Cook for 8 minutes so they are tender but still slightly firm.

Strain and let them cool. When they are cool, cut them in half and carefully scoop out the

insides using a teaspoon or melon baller to form a cup. (Reserve the scooped out insides for

Round 2 Recipe Shrimp and Potato Salad with Sour Cream and Bacon Dressing).

Preheat the oven to 400 degrees F.

Put the potato cups into a large bowl, add the oil, rosemary and season with salt and pepper,

to taste. Carefully toss the potato cups to coat them with the oil. Arrange the potatoes, cut

side up, on a baking sheet and bake until the cups are browned and crisp, about 15 to 20

minutes.

While the potatoes are baking, put the bacon into a cold skillet and cook over medium heat

until crisp.

Drain the bacon well on a baking sheet lined with a brown paper bag. (Reserve 2 pieces of

bacon for Round 2 Recipe Shrimp and Potato Salad with Sour Cream and Bacon Dressing.)

Chop the remaining 6 pieces.

In a bowl stir together the sour cream, mustard, 1 tablespoon chives, the chopped bacon, and

salt and pepper, to taste. Arrange the potatoes onto a serving plate and fill each with a

spoonful of the sour cream and bacon mixture.

Garnish with the remaining chives and serve immediately.

Nutrition Facts



 PROTEIN 7.54%
  FAT 68.48%

  CARBS 23.98%

Properties
Glycemic Index:43.79, Glycemic Load:14.63, Inflammation Score:-5, Nutrition Score:10.116521638373%

Flavonoids
Isorhamnetin: 0.07mg, Isorhamnetin: 0.07mg, Isorhamnetin: 0.07mg, Isorhamnetin: 0.07mg Kaempferol: 1.01mg,

Kaempferol: 1.01mg, Kaempferol: 1.01mg, Kaempferol: 1.01mg Quercetin: 0.84mg, Quercetin: 0.84mg, Quercetin:

0.84mg, Quercetin: 0.84mg

Nutrients (% of daily need)
Calories: 372.33kcal (18.62%), Fat: 28.71g (44.17%), Saturated Fat: 8.55g (53.42%), Carbohydrates: 22.63g (7.54%),

Net Carbohydrates: 19.69g (7.16%), Sugar: 2.25g (2.5%), Cholesterol: 41.98mg (13.99%), Sodium: 434.55mg

(18.89%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.11g (14.22%), Vitamin C: 23.68mg (28.71%), Vitamin

B6: 0.44mg (22.16%), Potassium: 597.85mg (17.08%), Phosphorus: 139.91mg (13.99%), Vitamin E: 1.93mg (12.86%),

Vitamin B1: 0.19mg (12.56%), Selenium: 8.55µg (12.21%), Vitamin B3: 2.44mg (12.19%), Fiber: 2.94g (11.75%), Vitamin

K: 11.72µg (11.16%), Manganese: 0.22mg (11.04%), Magnesium: 36.7mg (9.17%), Vitamin B2: 0.13mg (7.66%), Copper:

0.15mg (7.51%), Iron: 1.29mg (7.19%), Calcium: 65.38mg (6.54%), Vitamin B5: 0.64mg (6.39%), Vitamin A: 318.64IU

(6.37%), Folate: 23.73µg (5.93%), Zinc: 0.85mg (5.64%), Vitamin B12: 0.23µg (3.79%)


