
Edible Stones
 Vegetarian   Gluten Free   Dairy Free

SIDE DISH

Ingredients
1  egg yolk

1 g purple gel food coloring  black 

1  garlic

60 ml olive oil extra virgin  extra-virgin 

512 g potatoes

8 servings salt

0.5 g salt

80 ml water

READY IN

45 min.

SERVINGS

8

CALORIES

118 kcal

https://whatsheate.com


Equipment
bowl

baking sheet

sauce pan

oven

stove

skewers

immersion blender

Directions
The garlic confit

Pour the oil into a small, deep saucepan and place on the cooker (stove) top or over very low

and steady heat, making sure it does not reach a very high temperature.

Heating the oil can also be done over the edge of the cooker top so that it is done as gently

as possible. When the oil is warm, place the separated, unpeeled garlic cloves in the oil and

poach them gently for approximately 2 hours. They should be tender, easy to peel and

thoroughly impregnated with oil. When ready, drain the oil, peel the garlic cloves, crush them,

then pass them through a chinois and set aside.

The coating

Place the kaolin, lactose, black dye and salt in a bowl and mix together, gradually adding the

water. The mixture may seem too dry at first, but if left for an hour or so will liquefy and

develop a yogurt-like texture suitable for coating the boiled potatoes, thick but not runny.

The potatoes

Gently clean the potatoes with a soft brush. Do not peel. Bring the salted water to a boil in a

large saucepan, then add the potatoes. Boil for 15-20 minutes, depending on the size of the

potatoes, without overcooking them.

Drain them and place on a baking sheet.

The potatoes coated in clay

Pierce the flattest side of each potato with the tip of a skewer.



Remove the skewer and insert its blunt end in the same hole until it reaches roughly the

centre of the potato. Stir the kaolin mixture until thoroughly combined and of the correct

consistency. Dip the potatoes into the mixture, completely covering them. Insert the ends of

the skewers into the holes of a perforated baking sheet so that they are held in a vertical

position.

Place the sheet in a stove or oven at a low temperature—50°C (120°F)—for approximately 30

minutes or until the coating has dried out to a crisp texture. This will contrast with the

smoothness of the potato inside, which will be tender and creamy thanks to the protection of

this 'shell'.

The alioli

Put the garlic confit in a tall beaker, add the egg yolk and combine with a hand-held blender

until the mixture forms an emulsion. Meanwhile, slowly drizzle the oil in, being careful that the

emulsion does not lose stability. Once ready, add salt to taste and set aside in a covered

bowl.

Presentation & finishing

Heat a few polished river stones the size of the potatoes coated in the grey clay in the oven

at 70°C (160°F) for 5-7 minutes. The stones will add the finishing touch to the presentation

and keep the potatoes hot for longer.

Serve the potatoes in between the stones.

Serve a heaped portion of alioli in smaller, individual dishes. The potatoes should be eaten

with the fingers and the first bite should be taken without the sauce. This will accentuate the

difference in the texture between the coating and its content. After that, the potatoes should

be dipped into the alioli.
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Limited

Nutrition Facts

 PROTEIN 5.59%
  FAT 56.38%

  CARBS 38.03%

Properties
Glycemic Index:14.22, Glycemic Load:8.22, Inflammation Score:-1, Nutrition Score:4.0852173877799%

Flavonoids



Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.01mg, Luteolin: 0.01mg,

Luteolin: 0.01mg, Luteolin: 0.01mg Kaempferol: 0.51mg, Kaempferol: 0.51mg, Kaempferol: 0.51mg, Kaempferol:

0.51mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 0.45mg, Quercetin:

0.45mg, Quercetin: 0.45mg, Quercetin: 0.45mg

Nutrients (% of daily need)
Calories: 117.61kcal (5.88%), Fat: 7.5g (11.54%), Saturated Fat: 1.18g (7.35%), Carbohydrates: 11.39g (3.8%), Net

Carbohydrates: 9.97g (3.63%), Sugar: 0.52g (0.57%), Cholesterol: 24.3mg (8.1%), Sodium: 223.63mg (9.72%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.67g (3.35%), Vitamin C: 12.73mg (15.42%), Vitamin B6: 0.2mg

(10.07%), Potassium: 273.51mg (7.81%), Vitamin E: 1.05mg (7.01%), Fiber: 1.42g (5.66%), Manganese: 0.11mg (5.3%),

Vitamin K: 5.36µg (5.1%), Phosphorus: 45.83mg (4.58%), Magnesium: 15.03mg (3.76%), Vitamin B1: 0.06mg (3.73%),

Copper: 0.07mg (3.69%), Vitamin B3: 0.68mg (3.39%), Folate: 13.54µg (3.38%), Iron: 0.61mg (3.37%), Vitamin B5:

0.26mg (2.59%), Selenium: 1.51µg (2.15%), Vitamin B2: 0.03mg (1.93%), Zinc: 0.24mg (1.62%), Calcium: 11.76mg

(1.18%)


