
Hasselback Potatoes

SIDE DISH

Ingredients
32 ounce baking potatoes

2 tablespoons butter  melted 

2 tablespoons pecorino cheese  fresh finely grated 

4 servings salt and pepper  to taste 

1 tablespoon seasoned bread crumbs  dry 

Equipment
bowl

oven

READY IN

75 min.

SERVINGS

4

CALORIES

249 kcal

https://whatsheate.com


knife

baking pan

roasting pan

Directions
Preheat the oven to 425 degrees F (220 degrees C).

Peel the potatoes, and place in bowl of cold water to prevent browning.

Place potatoes into a large wooden or metal spoon. Using a sharp knife, make slices across

the potato the short way about 1/8 to 1/4 inch apart, making sure to cut down to the lip of the

spoon, not all the way through the potato. The slices should stay connected at the bottom,

and the spoon helps keep the depth even. Return the potato to the bowl of water, and

proceed with the remaining potatoes.

When all of the potatoes are cut, place them cut side up in a shallow baking dish or small

roasting pan.

Drizzle with half of the butter, then season with salt and pepper.

Bake for 35 to 40 minutes in the preheated oven.

Remove from the oven, and drizzle with the remaining butter.

Sprinkle Romano cheese and bread crumbs onto the tops of the potatoes, and season with a

little more salt and pepper. Return to the oven, and bake for an additional 20 minutes, or until

nicely browned.

Nutrition Facts

 PROTEIN 9.49%
  FAT 23.5%

  CARBS 67.01%

Properties
Glycemic Index:40.44, Glycemic Load:32.26, Inflammation Score:-4, Nutrition Score:10.438695566162%

Nutrients (% of daily need)
Calories: 248.61kcal (12.43%), Fat: 6.67g (10.26%), Saturated Fat: 4.12g (25.75%), Carbohydrates: 42.79g (14.26%),

Net Carbohydrates: 39.72g (14.44%), Sugar: 1.57g (1.75%), Cholesterol: 17.67mg (5.89%), Sodium: 313.54mg

(13.63%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.06g (12.12%), Vitamin B6: 0.79mg (39.45%),

Potassium: 955.39mg (27.3%), Manganese: 0.38mg (19.08%), Vitamin C: 12.99mg (15.75%), Phosphorus: 149.84mg

(14.98%), Vitamin B1: 0.21mg (14.08%), Magnesium: 54.48mg (13.62%), Vitamin B3: 2.51mg (12.53%), Fiber: 3.07g



(12.28%), Copper: 0.24mg (12.03%), Iron: 2.1mg (11.64%), Folate: 35.11µg (8.78%), Vitamin B5: 0.72mg (7.17%),

Calcium: 62.43mg (6.24%), Vitamin B2: 0.1mg (5.7%), Vitamin K: 5.78µg (5.5%), Zinc: 0.76mg (5.1%), Vitamin A:

192.4IU (3.85%), Selenium: 1.96µg (2.8%), Vitamin E: 0.2mg (1.32%)


