
Home Fries with Onions and Chives 

Gourmet Magazine November 2021 

 

Serves 6 

Active time: 1 hour 

Start to finish: 9-1/2 hours (includes chilling) 

 

 

“The potatoes in this recipe are chilled after boilng to get them very firm so they won’t fall 

apart when slice and sauté them. Some of our editors thinks chilling also helps the potatoes 

develop a better-browned crust when sautéing.” 

 

Ingredients 

 

2 lb. russet (baking) potatoes 

2 medium onions, halved lengthwise and thinly sliced crosswise (4 cups) 

3/4 teaspoon salt 

1/2 teaspoon black pepper 

1/2 stick (1/4 cup) unsalted butter 

2 tablespoons olive oil 

2 tablespoons finely chopped fresh chives 

Recipe 

 

 

Cover potatoes with salted cold water by 1 inch in a large pot, then boil until just tender 

when pierced with a knife, about 20 minutes. Drain potatoes and cool completely, then chill, 

wrapped in plastic wrap, at least 8 hours. 

Quarter potatoes lengthwise and cut crosswise into 1/2-inch pieces. 

 

Cook onions with 1/4 teaspoon salt and 1/4 teaspoon pepper in 1 tablespoon butter in a 12-

inch nonstick skillet over moderately low heat, stirring occasionally, until pale golden, 10 to 15 

minutes, then transfer to a bowl. 

 

Heat 1 tablespoon butter and 1 tablespoon oil in skillet over moderately high heat until foam 

subsides, then sauté half of potatoes with 1/4 teaspoon salt and 1/8 teaspoon pepper, 

stirring occasionally, until golden, 8 to 12 minutes. Add half of onions and sauté, stirring 

occasionally, until potatoes are golden brown, about 3 minutes. Transfer to a bowl and keep 

warm, covered. Cook remaining potatoes and onions in same manner. 

 

Return all vegetables to skillet and gently toss with remaining tablespoon butter and chives 

until butter is melted. Season with salt and pepper. 

 

Cooks' notes: 

• Cooked whole potatoes can be chilled up to 2 days. 

• Onions may be cooked, separately, 1 day ahead and chilled, covered. 


