
Indian-Spiced Potatoes Anna
 Vegetarian   Gluten Free   Low Fod Map

SIDE DISH

Ingredients
6 servings pepper  black freshly ground 

4 tablespoons butter  melted 

1 tablespoon chives  fresh chopped 

1 teaspoon garam masala

3 lb baking potatoes  unpeeled scrubbed 

0.5 teaspoon salt

Equipment
food processor

READY IN

40 min.

SERVINGS

6

CALORIES

248 kcal

https://whatsheate.com


bowl

frying pan

oven

aluminum foil

stove

spatula

pastry brush

pizza cutter

Directions
Heat to oven to 450°F. Slice potatoes thinly to about 1/8-inch thickness using a mandolin or

food processor. Pat the potato slices dry with a towel.

In a small bowl, combine the salt, pepper and the garam masala. In another small bowl, have

the melted butter ready with a pastry brush. Have all your ingredients ready near your stove

top.

Heat an 8 or 9-inch oven-proof saute pan (or a well seasoned cast iron skillet) over medium

heat. Spoon 2 1/2 tablespoons of butter into the pan and swirl to coat.

Lay a layer of potatoes, slightly overlapping to cover the bottom of the pan in circular,

concentric pattern.

Brush with butter over and season with a pinch of the salt/pepper/spice mixture. Repeat

adding layers of potatoes, butter and spice mixture until you've used all the potatoes. On top

of the last layer of potatoes, brush with butter one last time. By this time, the bottom layer

should be busy crisping.

Carefully cover the pan tightly with a lid or tin foil and bake for 20 minutes. Uncover and bake

for another 20 minutes, until the potatoes are beautifully browned and crisp on top and the

potatoes are cooked through in the center.

Remove from the oven. If necessary, use a spatula to loosen the edges and the bottom layer

from the pan. If you want to serve the potatoes in the pan at the table, use a pizza cutter or

pair of kitchen shears to cut into 6-8 triangular slices (like a pizza). Or you can invert your

potato cake onto a large plate and serve upside down!

Nutrition Facts



 PROTEIN 7.87%
  FAT 27.51%

  CARBS 64.62%

Properties
Glycemic Index:35.29, Glycemic Load:32.25, Inflammation Score:-4, Nutrition Score:9.8978259926257%

Flavonoids
Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg Kaempferol: 0.05mg,

Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol: 0.05mg Quercetin: 0.02mg, Quercetin: 0.02mg,

Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 247.82kcal (12.39%), Fat: 7.8g (12%), Saturated Fat: 4.86g (30.37%), Carbohydrates: 41.22g (13.74%), Net

Carbohydrates: 38.17g (13.88%), Sugar: 1.42g (1.58%), Cholesterol: 20.07mg (6.69%), Sodium: 265.41mg (11.54%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.02g (10.04%), Vitamin B6: 0.78mg (39.19%), Potassium:

950.83mg (27.17%), Manganese: 0.37mg (18.56%), Vitamin C: 13.22mg (16.02%), Magnesium: 52.74mg (13.18%),

Phosphorus: 127.43mg (12.74%), Vitamin B1: 0.19mg (12.46%), Fiber: 3.05g (12.19%), Copper: 0.24mg (11.79%),

Vitamin B3: 2.36mg (11.78%), Iron: 1.97mg (10.95%), Folate: 32.57µg (8.14%), Vitamin B5: 0.7mg (6.96%), Vitamin K:

5.96µg (5.68%), Vitamin A: 257.82IU (5.16%), Vitamin B2: 0.08mg (4.63%), Zinc: 0.67mg (4.47%), Calcium: 32.75mg

(3.27%), Vitamin E: 0.24mg (1.61%), Selenium: 1.01µg (1.44%)


