Boulangerie Potatoes
Serves 6 to 8

Adapted from Tom Colicchio’s Think Like a Chef

e Y lb bacon, cut into 1-inch strips

o 4 leeks, white part only, washed and cut into % inch semi-circles

e Kosher salt and black pepper

o 2 Tb fresh thyme leaves

e 2 |bs russet potatoes (preferably old, starchy ones), peeled but not rinsed
e 1 cup brown chicken stock

e 2 Tb butter

Preheat oven to 325. Cook the bacon in a large skillet over medium heat for about 10 minutes, stirring
occasionally. Add the leeks, salt, pepper, and one Tb of the thyme leaves. Continue cooking for another 10
minutes or so. Scrape the bacon-leek mixture into the bottom of a baking dish. Slice the potatoes (again,
without rinsing them first — you want all the potato starch you can get) and arrange them in slightly overlapping
rows over the leeks. Pour the stock over the potatoes, then dot with the butter and the remaining thyme.
Season with salt and pepper. Cover tightly with foil and bake for 1 hour. Remove the foil and bake another 45
minutes or so, until the potatoes are done and the edges are brown and slightly crispy.



