
Pommes de Terre Lorette
 Vegetarian

SIDE DISH

Ingredients
0.1 teaspoon pepper  black freshly ground 

1 large eggs

1 large egg yolk

4 large eggs

1 cup flour  all-purpose 

8 servings kosher salt

0.1 teaspoon nutmeg  freshly grated 

1 pound baking potatoes  ( 2 medium) 

READY IN

100 min.

SERVINGS

8

CALORIES

2279 kcal

https://whatsheate.com


2 tablespoons butter  unsalted () 

2 quarts vegetable oil

0.5 cup water

0.5 cup milk  whole 

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

knife

wire rack

potato masher

wooden spoon

stand mixer

slotted spoon

dutch oven

colander

skimmer

potato ricer

candy thermometer

Directions
Heat the oven to 250°F and arrange a rack in the middle.Peel the potatoes and cut them into

1-inch chunks.

Place in a medium saucepan, cover with cold water by 1 inch, season heavily with salt, and

bring to a boil over high heat. Reduce the heat to medium and simmer until the potatoes can

easily be pierced with a knife, about 12 to 15 minutes.



Drain the potatoes in a colander, transfer to a baking sheet, and spread into a single layer.

Bake until the surface of the potatoes is dry to the touch, about 5 minutes. Meanwhile, wash

and dry the saucepan.

Transfer the potatoes to a medium bowl and mash with a potato masher until very smooth.

(Alternatively, run the potatoes through a ricer or a food mill.)

Heat the milk, water, butter, salt, pepper, and nutmeg in the clean saucepan over medium-

high heat until the butter has melted and the mixture has come to a boil.

Remove the pan from the heat, add the flour, and stir with a wooden spoon until the flour is

completely incorporated and the mixture forms a rough, shaggy dough, about 30 seconds.

Place the pan back over medium-low heat and continue to stir until the mixture forms a

smooth ball, pulls away from the sides of the pan, and a thin film forms on the bottom of the

pan, about 2 minutes.

Transfer the mixture to the bowl of a stand mixer fitted with a paddle attachment and let cool

for 5 minutes.With the mixer on medium-low speed, add the eggs 1 at a time, letting each

incorporate completely and beating until the mixture is completely smooth before adding the

next. Continue beating until the mixture is smooth, sticky, and glossy, about 4 to 5 minutes

total, scraping down the paddle and bowl as needed. Scrape down the sides of the bowl and

leave the choux mixture in the stand mixer bowl.To fry the potatoes:Keep the oven at 250°F

and the rack in the middle. Set a wire rack over a baking sheet; set aside.

Heat the oil in a large Dutch oven or heavy-bottomed pot over medium-high heat until it

registers 350°F on a deep-frying/candy thermometer.Meanwhile, add the potato mixture to

the choux mixture and mix on medium-low speed until just smooth and combined, about 1

minute.

Transfer some of the mixture to a large piping bag fitted with a 3/4-inch star or round piping

tip; set aside.When the oil is ready, pipe 8 (2-inch) lengths of the mixture into the oil, using a

knife or kitchen shears to cut off each length of dough at the end of the piping tip. Fry, turning

once, until golden brown all over, about 2 minutes total. Using a slotted spoon or spider

skimmer, transfer the pommes de terre lorette to the rack on the baking sheet, season with

salt, and place in the oven to keep warm. Continue frying the mixture, making sure the oil

returns to 350°F between batches and refilling the piping bag as needed.

Serve immediately.

Nutrition Facts



 PROTEIN 1.32%
  FAT 94.67%

  CARBS 4.01%

Properties
Glycemic Index:37.47, Glycemic Load:16.97, Inflammation Score:-6, Nutrition Score:16.92478264933%

Nutrients (% of daily need)
Calories: 2279.12kcal (113.96%), Fat: 243.66g (374.86%), Saturated Fat: 39.39g (246.2%), Carbohydrates: 23.22g

(7.74%), Net Carbohydrates: 22.05g (8.02%), Sugar: 1.27g (1.41%), Cholesterol: 148.55mg (49.52%), Sodium:

249.26mg (10.84%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.64g (15.28%), Vitamin K: 436.6µg

(415.81%), Vitamin E: 19.84mg (132.27%), Selenium: 16.63µg (23.76%), Vitamin B2: 0.27mg (16.01%), Vitamin B6:

0.27mg (13.63%), Folate: 54.46µg (13.61%), Phosphorus: 134.58mg (13.46%), Vitamin B1: 0.19mg (12.95%),

Manganese: 0.21mg (10.58%), Iron: 1.87mg (10.4%), Potassium: 322.87mg (9.22%), Vitamin B5: 0.84mg (8.43%),

Vitamin B3: 1.55mg (7.76%), Vitamin B12: 0.41µg (6.8%), Vitamin D: 0.96µg (6.4%), Vitamin A: 312.33IU (6.25%),

Magnesium: 22.5mg (5.62%), Copper: 0.11mg (5.45%), Zinc: 0.79mg (5.3%), Calcium: 50.31mg (5.03%), Fiber: 1.17g

(4.69%), Vitamin C: 3.23mg (3.92%)


