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3 Days, 3 Ways:  Boiling Potatoes 

 
 
 
One hundred years ago, no recipe specified what kind of potato to use in cooking: cooks knew. The most that might be said was to use 
a mealy (russet) potato for a dish needing starch. These days, recipes generally specify the kind of potato called for. The distinction is 
this: russets (also known as baking potatoes) are thick skinned, high in starch, and fluff up beautifully when mashed, but fall apart 
when cooked in liquids. Boiling potatoes (whites, yellow Finns, Yukon Golds, reds, for example) and creamers, their tiny brethren, are 
thin skinned, lower in starch, and retain their shape when cooked in liquids, making them ideal for use in chowders, stews, and gratins, 
where they can absorb cream or broth without dissolving. 
 
This month’s 3 Days, 3 Ways celebrates the versatility of boiling potatoes. We’ll use them in easy-to-prepare dishes that you can 
prepare in vegetarian and meat eater’s versions: 
 
 Luxurious Potatoes au Gratin 
 Hearty Potato-Vegetable Soup 
 Potato Chaat 
 
Start with 3 lbs. of boiling potatoes.  No need to peel these potatoes before or after cooking them; their skins are very thin. You can 
either steam or boil the potatoes.  Cooked potatoes will keep in the refrigerator for about 5 days, tightly sealed.   
 
Steaming: Place them in a covered steaming basket over a couple of inches of boiling water for 20–25 minutes (slide a knife into a 
potato at that point to check for doneness), then discard the water in the pot and tumble the potatoes into the bottom to dry out a bit 
before cooling them for future use.  
 
Boiling: You can boil them by filling a pot with cold water, bringing it to a boil, then adding salt (salting the water before it comes to a 
boil will produce discolorations on the bottom of the pot that cannot be removed; aluminum pots will pit), followed by the potatoes. 
Depending on their size, boiling potatoes will take about 10–18 minutes to cook. Drain the potatoes when they’re done, pour off the 
water, and return the pot to the stove. Tumble the potatoes back into the pot for a few minutes to dry them. 
  
Day 1: Luxurious Potatoes au Gratin 
This is a classic preparation for boiling potatoes and very comforting in cold, snowy weather. Depending on the liquid(s) you use, your 
gratins can taste very different. Try mushroom broth, chicken stock, or most luxurious of all, Cedar Summit heavy cream. James Beard’s 
mother layered the potatoes with celery root, a splendid variation on the traditional au gratin potatoes. 
 
Ingredients: Unsalted butter 
  4–5 cooked boiling potatoes, skins on or off, sliced about 1/8-inch thick 
  1 1/2 c. cooked, skinned celery root, sliced about 1/8-inch thick (optional) 
  1–2 cloves of garlic, halved or whole 
  1 1/2 c. liquid (mushroom broth, chicken stock, or heavy cream) 
  Sea salt 
  Freshly ground black pepper 
  Freshly ground nutmeg 
  Fresh thyme leaves (optional) 
  Freshly grated Gruyère cheese 
 

• Preheat oven to 400°F. 
• Butter a shallow, open baking dish. This can be a traditional earthenware or cast iron gratin dish, tempered glass, or 

stoneware.  
• If using both potatoes and celery root, alternate layers of them, starting with potatoes, adding a smidge of salt, pepper, nutmeg, 

and thyme over each layer until you reach an inch from the top of the dish. 
• Pour the liquid over the potatoes until it reaches almost the top layer—it should only tickle the bottom of that layer. 
• Coarsely grate enough Gruyère to lightly cover the top of the dish. Bake for about 10 minutes, or until the cheese becomes 

bubbly and brown. 
 
 
 
 
 



Day 2: Hearty Potato-Vegetable Soup 
This is an easy-to-prepare wintery soup that gets better and better as it ages in your refrigerator. It’s so full of vegetables that all it needs 
to become a complete meal is a chunk of tasty bread and some peppery, early-harvest olive oil to dip the bread in. 
 
Ingredients: 1/2–1 lb. Mississippi Market spicy pork sausage (optional) 
  2 Tbsp. extra-virgin olive oil 
  1/2 red onion, thinly sliced or chopped 
  2 stalks of celery, thinly sliced crosswise 
  1 carrot, thinly sliced crosswise 
  1–2 cloves of garlic, chopped or minced 
  1 can Muir Glen organic plum tomatoes 
  1–2 dried bay leaves 
  1 chipotle chile 
  3–4 cooked boiling potatoes, cubed 
  Fresh thyme leaves 
  1/2 c. fusilli or other small pasta shapes 
  2 large chard leaves 
  1/3 c. Italian parsley, coarsely chopped 
  5–6 fresh basil leaves, stacked, then rolled and thinly sliced 
  Sea salt and freshly ground pepper 
  1 Tbsp. lemon juice or apple cider vinegar 
 

• If you are using pork sausage, first heat a 3-quart cast iron or enameled cast iron pot, then add the sausage. Cook until the 
sausage starts to brown and the fat has melted from the meat. Then add the onion, celery, and carrot and cook those until the 
onion becomes transparent. 

• If you are not using sausage, heat a 3-quart cast iron or enameled cast iron pot, then add the olive oil. Once it starts to 
shimmer, add the onion, celery, and carrot and cook those until the onion becomes transparent. 

• Have the can of plum tomatoes open and ready to pour in. Before you do, add the garlic and stir into the other aromatic 
vegetables, but do not allow it to brown—browned garlic quickly becomes bitter. Add the tomatoes and their liquid, breaking 
them up with a wooden spoon. 

• Add bay leaves, chipotle (whole), cubed potatoes, and thyme. Bring to a lively simmer and heat for 5 minutes. The mixture will 
be very thick and stew-like, and that’s as it should be—you can add water (or broth) as needed in the next step. 

• Add the pasta and a bit of water if needed to wholly cover the ingredients. Do not add a lot of water, because that will dilute 
the flavor. Simmer until pasta is cooked through. 

• Stack the chard leaves, roll them, and slice into thin ribbons diagonally. First add the stems to the soup; cook 3 minutes; then 
add chard and parsley leaves. Cook 3 more minutes. 

• Add basil leaves. Taste and adjust for seasoning (you will need surprisingly little or no salt). Add a bit more water if needed, 
and mix well. Finally, squeeze in half a lemon or add 1 Tbsp. apple cider vinegar. 

 
Day 3: Potato Chaat 
Indian street food at its best! Serve it with chopped tomato and lemon pieces, or enrich it will a can of drained, rinsed Eden chickpeas to 
make it a substantial meal. Drizzle it with slightly thinned yogurt and sprinkle with finely chopped cilantro. 
 
Ingredients: 2 Tbsp. olive or other oil 
  2 Tbsp. red onion, chopped 
  2 tsp. fresh ginger, peeled and chopped 
  1–2 fresh green chiles, chopped (de-seed if you do not want a lot of heat) 
  4–5 boiled potatoes, cut into 1/2-inch cubes 
  1–2 tsp. powdered cayenne 
  1/2 tsp. ground cumin 
  1/2 tsp. ground coriander 
  Sea salt 
  Freshly ground black pepper 
  1/4 c. chutney, preferably tamarind 
  2 Tbsp. lemon juice 
  1/2 c. plain Greek yogurt, slightly thinned 
  Chopped fresh or canned tomatoes 
  Fresh cilantro leaves 
  1 lemon, cut into wedges 
  



• Heat a wok or skillet on medium, then add oil and heat until it starts to shimmer. Add onion, ginger, and green chiles; cook 
until onion becomes transparent and mixture smells good. 

• Add potatoes and mix with other ingredients; be careful not to allow potatoes to break apart. When they have heated through, 
add cayenne, cumin, coriander, salt, and black pepper. Then carefully add the chutney and lemon juice and stir to coat. 

• Serve in bowls, drizzled with thinned yogurt and topped with tomatoes and cilantro leaves. Tuck a few lemon wedges around 
the edge of each serving.  

 
 


