
Crispy Potatoes with Cheesy Eggs

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
8 ounce round of président brie  cut into small pieces 

4 servings lumpfish caviar  black for garnish 

6 large eggs

2 tablespoons flour  all-purpose 

4 servings chives  fresh finely chopped for garnish 

1 cup heavy cream

4 servings kosher salt and pepper  black freshly ground 

1 teaspoon olive oil  extra-virgin 

2 large russet potatoes

READY IN

40 min.

SERVINGS

4

CALORIES

794 kcal

https://whatsheate.com


1 small shallots  diced finely 

4 tablespoons butter  unsalted 

2 tablespoons irish whiskey  such as crown royal 

Equipment
food processor

frying pan

whisk

box grater

Directions
Watch how to make this recipe.

Put a medium nonstick skillet over medium heat and add 1 tablespoon of the butter and the

oil. Peel and grate the potatoes on the large holes of a box grater or in a food processor.

Sprinkle the potatoes well with salt and pepper and toss to coat. When the skillet is hot, add

the potatoes, pressing them down and flattening them out to evenly cover the bottom of the

skillet. Cook until the potatoes are well browned on the bottom, monitoring the heat as you go

so they don't burn. Carefully flip over the pancake, keeping it in one piece, and brown it on the

other side.

Remove to a paper-towel-lined plate and keep warm.

While the potatoes are cooking, put a small skillet over medium heat and add 2 tablespoons

of the butter. When the butter has melted, add the shallot and cook until it softens.

Sprinkle over the flour and cook for a minute or

Pour in the cream and bring to a boil.

Add the whiskey and bring to a boil. Reduce the heat and simmer for a few minutes until it

thickens a bit. Turn off the heat and add half the cheese. Stir to melt the cheese. Taste and

adjust the seasoning with salt and pepper. Cover and keep warm.

In another medium skillet over medium-low heat, add the remaining tablespoon butter.

Whisk the eggs well, and sprinkle them with salt and pepper.

Pour the eggs into the pan, add the remaining cheese and reduce the heat to low. Cook slowly

until the cheese is melted and the eggs are cooked through but soft.



Place the potato pancake on a serving plate. Top with the cheesy eggs and pour on the sauce.

Dollop on the caviar and sprinkle over the chives.

Cut into 4 slices and serve.

Nutrition Facts

 PROTEIN 14.19%
  FAT 65.46%

  CARBS 20.35%

Properties
Glycemic Index:77.19, Glycemic Load:28.64, Inflammation Score:-8, Nutrition Score:24.184347733207%

Flavonoids
Isorhamnetin: 0.07mg, Isorhamnetin: 0.07mg, Isorhamnetin: 0.07mg, Isorhamnetin: 0.07mg Kaempferol: 0.1mg,

Kaempferol: 0.1mg, Kaempferol: 0.1mg, Kaempferol: 0.1mg Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin:

0.05mg, Quercetin: 0.05mg

Nutrients (% of daily need)
Calories: 793.99kcal (39.7%), Fat: 57.05g (87.77%), Saturated Fat: 33.33g (208.29%), Carbohydrates: 39.9g

(13.3%), Net Carbohydrates: 37.15g (13.51%), Sugar: 3.95g (4.39%), Cholesterol: 438.91mg (146.3%), Sodium:

505.86mg (21.99%), Alcohol: 2.7g (100%), Alcohol %: 0.83% (100%), Protein: 27.83g (55.67%), Selenium: 35.92µg

(51.32%), Vitamin B2: 0.84mg (49.56%), Vitamin B6: 0.95mg (47.33%), Phosphorus: 406.76mg (40.68%), Vitamin A:

2020.39IU (40.41%), Vitamin B12: 1.92µg (32.03%), Potassium: 1050mg (30%), Folate: 111.29µg (27.82%), Vitamin B5:

2.34mg (23.38%), Calcium: 219.94mg (21.99%), Zinc: 3.08mg (20.51%), Iron: 3.65mg (20.25%), Vitamin D: 2.97µg

(19.83%), Manganese: 0.39mg (19.63%), Magnesium: 72.95mg (18.24%), Vitamin B1: 0.27mg (18.01%), Vitamin C:

11.95mg (14.49%), Copper: 0.28mg (13.98%), Vitamin E: 1.99mg (13.23%), Vitamin B3: 2.47mg (12.36%), Fiber: 2.75g

(11%), Vitamin K: 10.7µg (10.19%)


