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3 Days, 3 Ways:  Potatoes 

 
 
The humble potato makes a fine centerpiece for December meals after the excesses of Thanksgiving. In these dark, 
cold days and bitter economic climate, let’s celebrate the contributions the lowly spud makes to our comfort and 
well being.  
 
Happily, the potato is also a nutritional powerhouse, offering all of the vitamins humans need except for A and D, 
and all the minerals we require except for calcium. It’s no coincidence that when paired with dairy (cheese, butter, 
milk, cream), the potato becomes a complete, as well as luscious, food. 
 
December’s 3 Days, 3 Ways3 Days, 3 Ways3 Days, 3 Ways3 Days, 3 Ways serves up the inexpensive and yummy potato in unusually quick dishes made possible by 
pre-roasting all of the needed spuds for the week on a single snowy afternoon or evening. Once you’ve precooked 
them, you can put the potatoes together in each of these three dishes in 30 or fewer minutes.  You’ll notice that two 
of these dishes don’t stint on full-fat dairy: that’s because fat is the carrier of vivid flavor and the complement to the 
potato’s own riches. Go for it!   
 

Anatomy of a Spud 
Potatoes come in roughly three cooking categories: bakers (russets), which are high in starch and which fall apart 
when cooked in liquid; boilers (red potatoes, white potatoes), which are lower in starch and retain their shape when 
used in soups, stews, salads, and casseroles; and all-purpose (Yukon Golds, yellow potatoes, Finns, fingerlings), 
which retain more of their shape when cooked in water but which can also be successfully baked. 
 
Boilers have very thin skins, and I suggest you leave them on, because many of the potato’s nutrients lie just beneath 
their skins. All-purpose potatoes have somewhat thicker skins, but they are still toothsome when cooked skin-on. 
Baking potatoes, which you will not be using for these dishes, have rhinoceros-like hides, and while these are terrific 
for making potato pockets—baked skins filled with melting butter, a childhood favorite—their skins are too thick to 
permit absorption of seasonings and so are not useful for purposes other than containers for their starchy innards. 
 
For this 3 Days, 3 Ways3 Days, 3 Ways3 Days, 3 Ways3 Days, 3 Ways, you’ll roast boilers and all-purpose potatoes and decide for yourself where your favorites lie. 
 
 • New Mexico Pueblo Stew 
 • Main-Dish Potatoes au Gratin 
 • Chicken-Potato Hash with Sherry-Rosemary Cream Sauce 
 
Roasting Your  Potatoes 
For these three dishes, each of which serves 2 people as a main dish, buy 5 medium yellow potatoes (Finns, Yukon Golds, 
yellows, or 6 fingerlings) and 10 medium boiling potatoes (reds, whites). 
  

• Preheat the oven for 425°, and then cover a baking sheet with a Silpat (silicon mat), parchment paper, or aluminum 
foil.  

• Peel your potatoes (or not), and cut them in half. Place them in a large bowl and pour in 2 Tbs. of olive oil; use your 
hands to coat all of the potato pieces in oil. You aren’t going to salt them now, because they will be incorporated 
into dishes that will need to be seasoned. (If you want simply to oven-roast some potatoes for direct consumption, 
salt and pepper them before roasting them, add whatever herbs you’d like before placing them on the roasting 
pan, cut them into smaller pieces, and roast at 450° until the potatoes turn golden.) 

• Place potatoes, cut side down, on the covered baking sheet and pop them into the oven. Bake for 30 minutes, and 
then turn them over. Pierce one of each variety with a sharp knife to see if it’s cooked through; if so, remove that 
and similar potato pieces. Your goal is to cook them thoroughly enough that they need only be warmed through in 
each of the dishes you’ll make. 

 



New Mexico Pueblo Stew 
This is a very simple and scrumptious dish. It relies on the flavor of fresh green chiles, so do not stint by using a can of 
them. This is not a hot dish at all; use Anaheims or New Mexico chiles for that green chile flavor without the heat. Perfect in 

a little 2-quart Dutch oven or covered casserole! 
 
Ingredients: 2 Tbsp. olive oil 

½ lb. ground chicken or turkey, or ½ lb. pork or beef in ½-inch cubes [Vegan option: cube ½ lb. kabocha 

squash and use in place of meat] 
  1 small onion, chopped 
  1 large garlic clove, minced 
  3 cooked medium boiling or all-purpose potatoes, cut into 1-inch cubes 

4–5 Anaheim or New Mexico fresh green chilies (see cooking tip), roasted, skinned, and roughly 
chopped 

  4 c. cold water 
  1–2 Tbsp. yellow or blue cornmeal (optional) 
  Sea salt and black pepper 
  Red pepper flakes (optional) 
 

• Heat 2-quart Dutch oven or skillet (you can transfer stew to ceramic casserole and finish it in oven if you don’t have 
a Dutch oven) over medium heat; add 2 Tbsp. olive oil. 

• When oil begins to form faint ripples, add meat and brown it. (This will take about 5 minutes.) Add the onion, and 
continue cooking over medium heat for another 10 minutes, until onion is very soft and transparent. 

• Add garlic clove; cook until it releases its heavenly smell. Add potatoes, chopped roasted chilies and 4 c. of water. 
If using squash, add it now. 

• Bring to boil; lower heat to simmer and simmer 30 minutes. Potatoes will have reduced liquid content and 
thickened stew slightly. If you want a slightly thicker stew, add 1–2 Tbs. cornmeal and allow stew to cook for 
another 10 minutes. 

• Taste for seasoning. Potatoes are salt sinks, so you’ll probably need to use what seems like an unnerving amount of 
salt. Don’t worry—potatoes are one of a very few vegetables that absorbs salt so avidly. (The fact that they do so 
can save an otherwise oversalted dish: just throw in a few potatoes to absorb the excess!) If you want some heat, 
add red pepper flakes, but not enough to mask the clear, clean fresh green chili taste. 

 
An excellent and equally comforting accompaniment to Pueblo Stew is Sopapillas, those fine New Mexico fry breads. (See 
our website for the recipe.) 
 

Cooking tip: To roast and peel green chilies, use long, low heat. In Albuquerque, people buy burlap sacks of New Mexico 
green chilies by the bushel in the fall and take them down to Old Town’s panaderías, where the old brick, wood-fired 
ovens retain enough overnight heat to roast the chilies and make their skins easy to remove. You can replicate this 
method, as well as its heavenly smell, by heating your oven to 300°, placing the chilies on a cast-iron griddle or in a 
(clean) terra cotta pot saucer, and allowing them to roast for about 2 hours. Then take the chilies out, place them in a 
paper bag to steam for another 15 minutes, and their skins will easily pull off. 
 

Main-Course Potatoes au Gratin 
Few things are more comforting than a big open casserole of potatoes au gratin, their brown-and-gold surface heaving 
with melted cheese. The presence of cheese and cream in this extravagant dish makes it a complete meal—all the protein 
and other nutrients you need. Not to mention the purring contentment you’ll feel when you serve this in only 30 minutes’ 
time. This is a rich enough dish that you won’t need or want anything besides a fresh green salad to accompany it. 
Cook this in a big oval baker. Earthenware, enameled cast iron, or a 10-inch cast-iron skillet yield far better results than a 
Pyrex baker. 
 
Ingredients: Extra-virgin olive oil or butter 
  5 medium cooked boiling potatoes 
  Freshly grated nutmeg 
  ½ small onion, thinly sliced (optional) 
  1 garlic clove, skinned and smashed  



  1–1 ½ c. heavy cream 
  Freshly grated Gruyère or other good melting cheese 
  Parsley, finely chopped 
 

• Preheat oven to 400°.  

• Oil your dish with olive oil or butter, including the sides. 

• Slice potatoes crosswise into rounds no more than ¼-inch thick; cover bottom of dish with overlapping slices. 
Grate a little nutmeg over them. If you are using onion, add a bit of it and a bit of smashed garlic clove. Keep 
layering these ingredients until they are about ¾-inch from top of dish. 

• Pour heavy cream over potato mixture until it peeks out just below surface of potatoes. Grate cheese and cover top 
of potato dish with it. 

• Bake at 400° for about 30 minutes; see if top has browned enough for your taste. If not, give it another 10 minutes.  
Sprinkle with parsley and serve it forth. 

 
 
 

Chicken-Potato Hash with Sherry-Rosemary Cream Sauce 
A comforting winter supper as well as terrific brunch food, served with a lightly poached egg alongside, a slice of Rustica’s 
splendid levain bread  and some of the wonderful preserves you made last summer in our Community Canning Kitchen! 
 
 
Ingredients: 2 Tbs. butter or extra-virgin olive oil 

1 boneless, skinless chicken breast, cut into 1-inch cubes [Note: vegetarians can substitute chunks of 
hardboiled eggs) 

  1 large shallot or ½ small onion (cipollini are terrific) 
  1 small garlic clove, skinned and smashed 
  4 fresh shiitake mushrooms, stems removed, caps thickly sliced (optional) 
  5 roasted red potatoes, cut into small chunks, skin on 
  1 c. heavy cream 
  1 Tbsp. dry Sherry or Marsala 
  ½ tsp. fresh minced rosemary 
  Sea salt and black pepper to taste 
  Parsley, finely chopped 
 

• Heat skillet over medium heat; add butter or olive oil. Continue until fat is well heated. 

• Add chicken cubes; fry them until they are firm, but do not allow them to become crispy. 

• Remove chicken from pan; add shallot or onion, and cook until soft and transparent. Add garlic; cook until you can 
smell the garlic. 

• If you are using shiitake mushrooms, add them now. (You may need to add a bit more oil or butter.) Stir around 
until you can see that their white cross sections have absorbed the fat and become colored. Return chicken to pan 
and add potatoes and heavy cream. 

• Cream will bubble up; that’s okay—in about 30 seconds, it will settle down and start to form a luscious, coherent 
sauce. Scrape bottom of pan to incorporate little brown bits into cream. When sauce becomes silky, add Sherry or 
Marsala. 

• Add fresh minced rosemary, salt, and black pepper to taste. 

• Before serving, sprinkle with parsley and stir it into sauce.  
 
 
 
 
 
 
 
 



Sopapillas 
The closest thing here in the Upper Midwest to New Mexican sopapillas is fry bread from the Native American tradition. 

Both use baking powder as a leavening agent, and both are fried. Sopapillas differ from fry bread by incorporating fat into 
the dough, which makes it plusher and softer on the inside than fry bread. Sopapillas are usually eaten as a sweet side to 

spicy, savory dishes, in which case you pour honey into their soft interior cavities, or they can be stuffed with the foods 
you would otherwise fill a taco or burrito with. Either way, they are quick to make and sublime to eat. 
 
Ingredients: 2. c. all-purpose flour 
  2 tsp. baking powder 
  1 tsp. sea salt 
  2 Tbsp. natural lard* or vegetable shortening 
  ½ c. lukewarm water 
  Shortening or natural lard for frying 
 

• Sift together the dry ingredients; add lard or shortening and water in small increments, mixing it with your hands 
until you have a soft dough.  

• Refrigerate dough (covered) until you can easily roll it out. 

• Roll out the dough to ¼–1/3-inch thickness and cut into 3-inch squares. 

• Heat lard or shortening in a deep, heavy pot or skillet (a chicken fryer is perfect). If you’re using a thermometer, 
aim for 400°.  

• Slip two sopapillas at a time into hot fat. Allow them to brown on bottom, and then turn to other side to brown it. 
Scoop out and drain on paper towels or paper bags. 

• Serve immediately with honey and Pueblo Stew. 
 
*Our West Seventh store now carries Prairie Pride’s fine natural lard. Look for it in the frozen meat case—it’s wonderful 

for making sopapillas and pie crusts. 
 
 


