Hasselback Potatoes
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Ingredients

3 tablespoons breadcrumbs dry fine

6 tablespoons butter unsalted melted

1 teaspoon salt

48 oz baking potatoes (baking)

2 frangelico

Equipment

bowl

oven

(2, Vegetarian
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224 kcal
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knife

baking pan
aluminum foil
broiler
cutting board

chopsticks
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Put oven rack in middle position and preheat oven to 375°F.

Peel potatoes, transferring to a large bowl of cold water as peeled (to prevent browning).
Working with 1 potato at a time, cut a thin sliver lengthwise from 1 side of potato with a sharp
paring knife to make it stand flat on a cutting board, if necessary.

Lay chopsticks or spoons parallel to each other on cutting board and arrange potato
lengthwise between them. Holding chopsticks against potato, make crosswise cuts, 1/8 inch
apart, down to chopsticks (do not cut all the way down to chopsticks on narrow ends of

potato or slices will fall off). Drop potato back into water after cutting.
Line bottom of a shallow baking pan (1inch deep) with parchment, then butter parchment.
Drain potatoes and pat dry.

Brush potatoes all over with 2 tablespoons butter (total), then arrange in baking pan and
sprinkle with salt. Cover pan tightly with foil and bake potatoes until just tender, 40 to 45
minutes, then remove foil and bake until tender, 10 to 15 minutes more.

Preheat broiler.

Brush potatoes with 2 tablespoons butter, then sprinkle with bread crumbs and broil about 5
inches from heat until golden, about 2 minutes.

Drizzle with remaining 2 tablespoons butter and serve immediately.

Potatoes can be peeled and cut 1 hour before baking and kept in cold water.

Nutrition Facts
I

PROTEIN 7.35% [ FAT 34.58% cARBS 58.07%

Properties



Glycemic Index:10.59, Glycemic Load:24.18, Inflammation Score:-4, Nutrition Score:8.0873912521031%

Nutrients (% of daily need)

Calories: 224.47kcal (11.22%), Fat: 8.85g (13.62%), Saturated Fat: 5.48g (34.27%), Carbohydrates: 33.44g (11.15%),
Net Carbohydrates: 31.06g (11.3%), Sugar: 1.29g (1.44%), Cholesterol: 22.58mg (7.53%), Sodium: 327.79mg (14.25%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 4.23g (8.46%), Vitamin B6: 0.59mg (29.58%), Potassium:
719.23mg (20.55%), Manganese: 0.3mg (15.13%), Vitamin C: 9.7mg (11.75%), Vitamin B1: 0.18mg (11.75%), Magnesium:
40.95mg (10.24%), Phosphorus: 102.26mg (10.23%), Vitamin B3: 2.01mg (10.07%), Fiber: 2.38g (9.52%), Copper:
0.19mg (9.33%), Iron: 1.65mg (9.16%), Folate: 28.14ug (7.04%), Vitamin B5: 0.54mg (5.44%), Vitamin A: 264.11U
(5.28%), Vitamin B2: 0.07mg (4.4%), Vitamin K: 4.04ug (3.85%), Zinc: 0.56mg (3.72%), Calcium: 31.68mg (3.177%),
Selenium: 1.73ug (2.47%), Vitamin E: 0.26mg (1.76%), Vitamin D: 0.16ug (1.05%)



