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Pesto Chicken with Fennel and 
Couscous (Slow Cooker)
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 000 The Roasting Pan

 000 The Slow Cooker
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THE SKILLET

• FAST (45 minutes or less start to finish)



KNOW YOUR PAN

From Stovetop  
to Oven
6HUYLQJ�XS�D�SURWHLQ��VWDUFK��
DQG�YHJHWDEOH�RIWHQ�PHDQV�D�
WUDGHRII��(LWKHU�SUHSDUH�HDFK�
HOHPHQW�VHSDUDWHO\��WKHUHE\�
using at least three pans) or 

putting everything together 

DQG�KRSLQJ�DW�OHDVW�RQH�
FRPSRQHQW�GHYHORSV�JRRG�
IODYRU��1RW�VR�ZLWK�VNLOOHW�
VXSSHUV��%HFDXVH�WKLV�YHVVHO�
FDQ�GHOLYHU�D�GHHS�VHDU�RQ�
WKH�VWRYHWRS�DQG�PRYH�
VHDPOHVVO\�LQWR�WKH�HYHQ��
VWHDG\�KHDW�RI�WKH�RYHQ���
browning is just the 

EHJLQQLQJ�RI�ZKDW�\RXU�VNLOOHW�
FDQ�EULQJ�WR�WKH�WDEOH�

7KH�VNLOOHW�LV�WKH�PRVW�YHUVDWLOH�WRRO�LQ�\RXU�DUVHQDO��3HUIRUPLQJ�ZHOO�RQ�WKH�
VWRYHWRS�DQG�LQ�WKH�RYHQ��WKLV�YHVVHO�LV�DV�FDSDEOH�RI�GHOLYHULQJ�D�GHHS�VHDU�
RQ�VWHDNV�DV�LW� LV�RI�SRDFKLQJ�HJJV�RU�EUDLVLQJ�GHOLFDWH�ıVK�LQ�D�ĲDYRUIXO�
VDXFH��+HUH
V�KRZ�ZH�SXW�RXU�VNLOOHW�WR�ZRUN�LQ�SUHSDULQJ�RQH�SDQ�PHDOV�

The Skillet Your Kitchen Workhorse

Simmer Directly  
in the Sauce
Think skillet cooking rules 

RXW�SDVWD"�7KLQJ�DJDLQ��7KH�
UHODWLYHO\�ORZ�VLGHV�RI�D�VNLOOHW�
IRUFHG�XV�WR�WKLQN�FUHDWLYHO\�
ZKHQ�LW�FDPH�WR�GLVKHV�WKDW�
W\SLFDOO\�FRRN�LQ�DEXQGDQW�
OLTXLG��'XULQJ�WHVWLQJ��ZH�
H[SHULPHQWHG�ZLWK�GLIIHUHQW�
DPRXQWV�RI�FRRNLQJ�OLTXLGV��
WUDFNLQJ�KRZ�PXFK�ZDV�
QHHGHG�WR�WXUQ�RXW�WHQGHU�
JUDLQV�RI�ULFH�RU�SHUIHFWO\�DO�
GHQWH�SDVWD��$QG�ZH�GLGQ
W�
MXVW�XVH�ZDWHU��&KLFNHQ�
EURWK��WKH�MXLFHV�LQ�FDQQHG�
WRPDWRHV��DQG�KHDY\�FUHDP�
DOO�VHUYHG�GRXEOH�GXW\��RIWHQ�
serving as both cooking 

OLTXLGV�DQG�NH\�LQJUHGLHQWV�LQ�
WKH�DFFRPSDQ\LQJ�VDXFHV��

Cook Foods  
in Stages
$�FURZGHG�SDQ�FDXVHV�IRRG�
WR�VWHDP�UDWKHU�WKDQ�EURZQ��
VR�ZKHQ�D�JRRG�VHDU�ZDV�
LPSRUWDQW��ZH�GLVFRYHUHG�LW�
was critical to cook 

LQJUHGLHQWV�LQ�VWDJHV��7KLV�
SURFHVV�LV�NH\�WR�EXLOGLQJ�
�DQG�SUHVHUYLQJ��IODYRU�DQG�
FRRNLQJ�LQJUHGLHQWV�WR�WKHLU�
LGHDO�VWDWH��:KHWKHU�LW�ZDV�WR�
brown chicken breasts 

EHIRUH�FRRNLQJ�WKHP�WKURXJK�
LQ�VWHDP\�ULFH��WKHUHE\�
EDQQLQJ�EODQG��FKLFNHQ���
EURZQLQJ�EHHI�IRU�VWLU�IU\�
EHIRUH�VDXWÜHLQJ�WKH�
YHJHWDEOHV��DQG�NHHSLQJ�
VRPH�FUXQFK�LQ�WKH�ILQLVKHG�
GLVK���RU�WXUQLQJ�WKH�MXLFHV�
LQWR�D�SDQ�VDXFH��WKLV�
WHFKQLTXH�VHUYHG�XV�ZHOO�����

Create Layers of 
Flavor
0RUH�RIWHQ�WKDQ�QRW��
FRQILQLQJ�\RXU�FRRNLQJ�WR�D�
VNLOOHW�PHDQV�HYHU\�LWHP�ERWK�
FRQWULEXWHV�DQG�WDNHV�RQ�WKH�
IODYRUV�RI�LWV�IHOORZ�
LQJUHGLHQWV��5DWKHU�WKDQ�OHW�
WKLV�PXGG\�WKH�ZDWHUV��ZH�
GHFLGHG�WR�PDNH�WKLV�ZRUN�WR�
RXU�EHQHILW��VHOHFWLQJ�
VHDVRQLQJV�DQG�LQJUHGLHQWV�
WKDW�ZRXOG�VHUYH�WKH�ZKROH�
GLVK��7KLV�WHFKQLTXH�QRW�RQO\�
KHOSHG�XV�VWUHDPOLQH�WKHVH�
UHFLSHV��EXW�WKH\�DOVR�
HOHYDWHG�WKHLU�IODYRUV��
PDNLQJ�LW�SRVVLEOH�IRU�URDVW�
FKLFNHQ�WR�OHQG�VRPH�PHDW\�
GHSWK�WR�LWV�GUHVVLQJ�RU�
PXVVHOV�WR�JLYH�RXU�SDHOOD�LWV��
DXWKHQWLF�EULQ\�XQGHUWRQHV�

COVER IT UP
0DQ\�VNLOOHWV�DUH�VROG�
ZLWKRXW�OLGV��EXW�PDQ\�
UHFLSHV�FDOO�IRU�VRPH�
WLPH�FRYHUHG�XS��:KLOH�
ZH�GRQ
W�KDYH�D�
IDYRULWH��ZH�VXJJHVW�
you seek out an oven-

VDIH�PRGHO�ZLWK�KHDW�
UHVLVWDQW�KDQGOHV� 

Nonstick Skillet  
The Smooth Operator
Slick DQG�LQH[SHQVLYH��
QRQVWLFN�VNLOOHWV�DUH�D�PXVW�
KDYH�IRU�RQH�SDQ�FRRNLQJ��
7KH\ŖUH�SHUIHFW�IRU�VWLU�
IU\LQJ��FRRNLQJ�GHOLFDWH�
IRRGV�OLNH�ıVK�DQG�HJJV��
SUHSDULQJ�SDVWD�DQG�ULFH�
GLVKHV��DQG�WXUQLQJ�RXW�SRUN�
RU�SRXOWU\�GLVKHV�QRW�
UHTXLULQJ�D�SDQ�VDXFH��
%HFDXVH�WKH�QRQVWLFN�
FRDWLQJ�ZLOO�ZHDU�Rĳ�RU�
VFUDWFK�QR�PDWWHU�KRZ�
FDUHIXO�\RX�DUH��ZH�KHVLWDWH�
WR�VSHQG�PRUH�WKDQ�����RQ�
RQH��/RRN�IRU�D�PRGHO�ZLWK�D�
PHWDO�XWHQVLOşVDIH�VXUIDFH�
DQG�DQ�RYHQ�VDIH�KDQGOH��
2XU�IDYRULWH��2;2�*RRG�*ULSV�
1RQ�6WLFN���Ř�2SHQ�)U\SDQ�

Traditional Skillet  
The Classic 
$�ZHOO�PDGH�WUDGLWLRQDO�
VNLOOHW�VKRXOG�ODVW�D�OLIHWLPH�LI�
\RX�WUHDW�LW�ULJKW��7KH�ORZ��
ĲDULQJ�VLGHV�HQFRXUDJH�TXLFN�
HYDSRUDWLRQ��ZKLOH�WKH�
EURLOHU�VDIH�WUDGLWLRQDO�
VXUIDFH�SURPRWHV�H[FHOOHQW�
EURZQLQJ�EHFDXVH�IRRG�
DGKHUHV�VOLJKWO\��FUHDWLQJ�
FDUDPHOL]HG�ELWV��FDOOHG�
IRQG��WKDW�DUH�WKH�IRXQGDWLRQ�
IRU�JUHDW�ĲDYRU��$����LQFK�
VNLOOHW�FDQ�ıW�HLJKW�FKLFNHQ�
SLHFHV�ZLWKRXW�FURZGLQJ�DQG�

KROG�DPSOH�YHJHWDEOHV��
JUDLQV��DQG�PHDW�IRU�D�
VDWLVI\LQJ�RQH�SDQ�PHDO��:H�
SUHIHU�IXOO\�ŗFODGŘ�PRGHOV�
ZLWK�OD\HUV�RI�DOXPLQXP�DQG�
VWDLQOHVV�VWHHO��2XU�IDYRULWH��
$OO�&ODG����,QFK�6WDLQOHVV�
)U\�3DQ����

BONUS BUYS
Carbon-Steel Skillet  
The MVP
3RVVHVVLQJ�DOO�RI�WKH�EHVW�
TXDOLWLHV�RI�WUDGLWLRQDO��
QRQVWLFN��DQG�HYHQ�FDVW�LURQ�
VNLOOHWV�LQ�D�VLQJOH�YHVVHO��WKLV�
UHVWDXUDQW�NLWFKHQ�PDLQVWD\�
LV�ZRUWK�WKH�K\SHŠLI�\RXŖUH�

ZLOOLQJ�WR�SXW�LQ�D�OLWWOH�ZRUN��
7KLV�VNLOOHW�UHTXLUHV�
VHDVRQLQJ�DQG�FDUHIXO�
XSNHHS��EXW�ZHOO�PDLQWDLQHG�
carbon steel will be as 

VOLSSHU\�DV�\RXU�IDYRULWH�
nonstick skillet while 

GHOLYHULQJ�D�GHHS��HYHQ�VHDU�
WR�ULYDO�D�WUDGLWLRQDO�SDQ��2XU�
IDYRULWH��0DWIHU�%RXUJHDW�
%ODFN�6WHHO�5RXQG�)U\LQJ�
3DQ�����ƧŷƲŘ�

Sauté Pan  
The Fan Favorite
*UHDW�IRU�VKDOORZ�EUDLVLQJ�
DQG�IU\LQJ��ZLOWLQJ�KHDSV�RI�
JUHHQV��RU�FRRNLQJ�IRRG�ULJKW�

LQ�LWV�VDXFH��WKLV�KLJK�VLGHG�
pan has its virtues but is 

KDUGO\�HVVHQWLDO�HTXLSPHQW��
'HVSLWH�WKH�QDPH��WKHVH�
SDQV�DUHQŖW�JUHDW�DW�VDXWÜLQJ��
EXW�WKH\�FDQ�GHOLYHU�GHHS�
EURZQLQJ���/RRN�IRU��PRGHO�
ZLWK�EDODQFHG�ZHLJKW�DQG�D�
WLJKW�ILWWLQJ�OLG��2XU�IDYRULWH��
$OO�&ODG�6WDLQOHVV���4XDUW�
7UL�3O\�6DXWÜ�3DQ��

Selecting your skillet



Chickpea Tagine  
(Slow Cooker)

Steak with Sweet Potatoes 
and Scallions (Sheet Pan)
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MODERN BEEF POT PIE
SERVES 4  TO 6 TOTAL TIME: 2 HOURS

WHY THIS RECIPE WORKS Beef pot pie is as comforting a meal as there is, but most of the 
time the thought of making a pie crust stops us in our tracks. To satisfy our craving 
for crust—but with less fuss—we pondered easy yet delicious alternatives. We 
considered topping the beef filling with bread crumbs, but ultimately landed on 
slices of crusty bread drizzled with oil, salt, pepper, and a little Parmesan cheese. The 
underside of the bread absorbed some of the pot pie's juices, while the cheesy top 
browned and crisped under the broiler. We loved the contrast of the crunchy topping 
with the juicy filling, but as the bread absorbed some of the sauce it turned the filling 
dry. Increasing the amount of beef broth was an easy fix. As for the filling, chuck-eye 
roast is a great option for a tender, beefy pot pie, as it features great marbling at a low 
price. This cut lent wonderful flavor and richness to the sauce. Parsley and peas added 
a little freshness and color to our easy and delicious beef pot pie. You will need a 
12-inch broiler-safe skillet with a tight-fitting lid for this recipe.

 2  pounds boneless beef chuck-eye roast, pulled apart at 

seams, trimmed, and cut into 3ŷ4-inch pieces

  Salt and pepper

 3 tablespoons vegetable oil

 4 carrots, peeled and cut into 1ŷ2-inch pieces

 8 ounces cremini mushrooms, trimmed and quartered

� �� RQLRQ��FKRSSHG�ıQH
 2 tablespoons tomato paste

 4 garlic cloves, minced

� �� WDEOHVSRRQV�DOO�SXUSRVH�ĲRXU
 1ŷ2 cup red wine

 2 1ŷ2 cups beef broth

 1 cup frozen peas

 1  (18-inch) baguette, sliced 1ŷ2bLQFK�WKLFN�� 
ends discarded

 1 ounce Parmesan cheese, grated (1ŷ2bFXS�
 2 tablespoons minced fresh parsley

1 Adjust oven rack to middle position and heat oven to 
400 degrees. Pat beef dry with paper towels and sea-
son with salt and pepper. Heat 1 tablespoon oil in 
12-inch broiler-safe skillet over medium-high heat 
until just smoking. Add beef and cook until well 
browned on all sides, 7 to 10 minutes; transfer to 
bowl.

2 Add carrots, mushrooms, and onion to fat left in 
skillet and cook over medium heat until softened 
and lightly browned, 5 to 7 minutes. Stir in tomato 
paste and garlic and cook until fragrant, about 
30 seconds. Stir in flour and cook for 1 minute.

3 Stir in wine and cook until almost completely evap-
orated, about 2 minutes. Slowly stir in broth, scrap-
ing up any browned bits and smoothing out any 
lumps. Bring to simmer, then stir in browned beef 
and any accumulated juices. Cover, transfer skillet to 
oven, and cook until beef is tender, about 1 hour, 
stirring once halfway through cooking. (Filling can 
be refrigerated for up to 1 day; return to simmer and 
add broth to loosen sauce if necessary.)

4 Remove skillet from oven (skillet handle will be 
hot). Adjust oven rack 8 inches from broiler element 
and heat broiler. Stir peas into beef mixture and sea-
son with salt and pepper to taste.

5 Brush bread with remaining 2 tablespoons oil, sea-
son with salt and pepper, and shingle around edge of 
skillet, leaving center open. Sprinkle Parmesan over 
bread. Broil until cheese is melted and bread is 
browned, about 2 minutes. Remove skillet from oven 
(skillet handle will be hot). Let cool for 5 minutes, 
then sprinkle with parsley and serve.
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sauce, diced tomatoes and their juice, oregano, salt, 
sugar, and pepper flakes and bring mixture to boil. 
Reduce heat to medium-low and simmer until thick-
ened, about 10 minutes.

2 Stir in water, pasta, and ¼ cup basil, increase heat to 
high, and bring to boil. Reduce heat to medium and 
simmer vigorously, stirring often, until pasta is still 
very firm but just starting to soften, 6 to 8 minutes. 
Meanwhile, adjust oven rack 8 inches from broiler 
element and heat broiler.

3 Remove pot from heat and stir in spinach, ¾ cup 
mozzarella, and ½ cup Parmesan. Dollop surface of 
pasta evenly with spoonfuls of ricotta. Top with 
remaining ¾ cup mozzarella and ½ cup Parmesan.

4 Broil ziti until cheese is bubbling and beginning to 
brown, 5 to 7 minutes. Transfer pot to wire rack and 
let cool for 10 minutes. Sprinkle with remaining 
2 tablespoons basil and serve.

BAKED ZITI  WITH SPINACH AND SAUSAGE
SERVES 4  TO 6 TOTAL TIME: 1 HOUR 15 MINUTES

WHY THIS RECIPE WORKS A big pot of baked ziti in a vibrant sauce with pockets of 
mozzarella and ricotta is undoubtedly appealing, but getting all of those components 
to hit their mark by dinnertime can be a great feat. Streamlining this multi-pot affair 
into just one Dutch oven was the first step toward simplification, and starting with an 
quick-to-make sauce. For sauce with a strong meaty identity, we browned sweet 
Italian sausage and used the rendered fat to quickly bloom garlic. Canned tomato 
sauce made for a convenient starting place, and canned diced tomatoes offered instant 
brightness. Dried oregano and red pepper flakes offered complexity and heat, while 
just ½  teaspoon of sugar tempered the tomatoes’ acidity. Fresh basil added a lively 
note that would stand out even as the sauce thickened and simmered on the stovetop. 
We cooked the pasta directly in our sauce after adding a little water to ensure there 
was enough liquid to adequately cook the ziti. Cooking until the pasta was only just 
about to soften banned overcooked tubes from the final dish. No baked ziti is complete 
without plenty of oozy, gooey cheese, so before moving the pot to the oven we stirred 
in shredded Parmesan and cubed mozzarella. We topped it off with dollops of ricotta 
and more mozzarella and Parmesan, letting this rich, cheesy blend melt and brown 
in the oven. To make this a true one pot meal, we also stirred in some baby spinach 
with the cheese. Part-skim ricotta and part-skim mozzarella cheese can be substituted 
here if desired. Do not use preshredded cheese as it does not melt well.

 8  ounces sweet Italian sausage, casings removed

 3  garlic cloves, minced

 1  (28-ounce) can tomato sauce

 1  (14.5-ounce) can diced tomatoes

��ơŷƬ�b�WHDVSRRQV�PLQFHG�IUHVK�RUHJDQR�RU�ơŷƬbWHDVSRRQ�GULHG
� ƣŷƮ�� WHDVSRRQ�VDOW
� ơŷƬ�� WHDVSRRQ�VXJDU
� ơŷƲ�� WHDVSRRQ�UHG�SHSSHU�ĲDNHV
 2  cups water

� ����RXQFHV���ƣŷƮbFXSV��]LWL
 6  tablespoons chopped fresh basil

� ���RXQFHV���bFXSV��EDE\�VSLQDFK��FKRSSHG�FRDUVH
 6   |ounces whole-milk mozzarella cheese, cut into 

ơŷƮ�LQFK�SLHFHV���ơŷƬbFXSV�
� ���RXQFHV�3DUPHVDQ�FKHHVH��JUDWHG���bFXS�
� ���RXQFHV���bFXS��ZKROH�PLON�ULFRWWD�FKHHVH

1 Cook sausage in Dutch oven over medium-high heat, 
breaking meat into ½-inch size pieces, until lightly 
browned, about 5 minutes. Stir in garlic and cook 
until fragrant, about 30 seconds. Stir in tomato 
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SPANAKOPITA
SERVES 4 TOTAL TIME: 1 HOUR 25 MINUTES

WHY THIS RECIPE WORKS Spanakopita is a Greek spinach-and-cheese pie famous for its 
crisp phyllo shell. This filling, flavor-packed meal had a lot of one-pan promise, but 
simplifying the crust proved tricky. The traditional method of individually buttering 
or oiling and stacking sheets of phyllo dough creates super-flaky, crisp layers. Effective, 
sure, but too labor-intensive. Instead, we tried cutting phyllo into strips and tossing 
them in butter. While the butter didn’t coat the strips evenly, resulting in patches of 
dusty or soggy phyllo, the coated parts baked up supercrisp, creating a craggy, uneven 
surface. Building off of that, we sprayed sheets of phyllo thoroughly with olive oil spray, 
crumpled each into a ball, and placed them on the filling. This created plenty of 
surface area without tedious layering, plus it didn’t matter if a sheet tore. As for the 
filling, we used our skillet to drive off any remaining moisture from the thawed 
spinach so our crust wouldn’t steam in the oven. A mix of feta and ricotta cheese added 
briny flavor and rich, creamy texture, while scallions, mint, and dill delivered an 
herbal backbone. Phyllo dough is also available in larger 14 by 18-inch sheets; if using, 
cut them in half to make 14 by 9-inch sheets. Don’t thaw the phyllo in the microwave; 
let it sit in the refrigerator overnight or on the counter for 4 to 5 hours. 

 1 tablespoon unsalted butter

 20  ounces frozen chopped spinach, thawed and 

squeezed dry

 1ŷ4 teaspoon salt

 1ŷ4 teaspoon pepper

 3 garlic cloves, minced

 1ŷ8 teaspoon ground nutmeg

 1ŷ8 teaspoon cayenne pepper

� �� RXQFHV�IHWD�FKHHVH��FUXPEOHG���bFXSV�
 6 ounces (3ŷ4bFXS��ZKROH�PLON�ULFRWWD�FKHHVH
 4 scallions, sliced thin

 2 large eggs, lightly beaten

 1ŷ4 cup minced fresh mint

 2 tablespoons minced fresh dill

� ��� ���bE\���LQFK��SK\OOR�VKHHWV��WKDZHG
  Olive oil spray

1 Adjust oven rack to lower-middle position and heat 
oven to 375 degrees. Melt butter in 10-inch nonstick 
skillet over medium heat. Add spinach, salt, and pep-
per and cook until mixture is dry, about 4 minutes. 
Stir in garlic, nutmeg, and cayenne and cook until 
fragrant, about 30 seconds. Transfer mixture to large 
bowl and let cool slightly, about 5 minutes.

2 Stir feta, ricotta, scallions, eggs, mint, and dill into 
cooled spinach mixture until well combined. Spread 
mixture evenly into now-empty skillet.

3 Working with 1 sheet phyllo at a time, lay flat on 
clean counter and spray liberally with olive oil spray. 
Crumple oiled phyllo into 2-inch ball and place on 
top of spinach mixture in skillet.

4 Bake until phyllo is golden brown and crisp, about 
25 minutes, rotating skillet halfway through baking. 
Remove skillet from oven (skillet handle will be 
hot). Let cool for 10 minutes before serving.

TOPPING SPANAKOPITA WITH PHYLLO DOUGH

�� 8VLQJ�\RXU�KDQGV��JHQWO\�FUXPSOH�RLOHG�VKHHW�RI�SK\OOR�LQWR�
��LQFK�EDOO�

�� 3ODFH�FUXPSOHG�SK\OOR�EDOO�RQ�WRS�RI�VSLQDFK�PL[WXUH�
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3 Pat cod dry with paper towels and season with salt 
and pepper. Lay 1 cod fillet, skinned side down, on 
top of each potato pile and top with butter pieces, 
thyme sprigs, and lemon slices. Bake until cod flakes 
apart when gently prodded with paring knife and 
registers 140 degrees, about 15 minutes.

4 Remove sheet from oven. Slide spatula underneath 
potatoes and cod and gently transfer to individual 
plates. Serve.

ARRANGING POTATOES

LEMON-HERB COD FILLETS WITH CRISPY GARLIC 
POTATOES
SERVES 4 TOTAL TIME: 1 HOUR 10 MINUTES

WHY THIS RECIPE WORKS Easy but elegant, this unconventional take on classic roasted 
cod and potatoes ensures moist, flakey fish and browned, flavorful potatoes. Seeking 
to avoid overcooking the fish, we used our russet potatoes as a bed to shield them 
from the direct heat of the pan. Rather than just pile them onto the pan, we thinly 
sliced the potatoes. Then we tossed them with melted butter, garlic, and thyme for 
plenty of flavor; and shingled them in four individual portions for an attractive 
presentation. After shaping our potato rectangles, we roasted them for 30 minutes, 
which gave the spuds a crisp, browned exterior and banned excess moisture. We then 
laid a cod fillet on top of each. To highlight the fish's clean flavor and keep things easy, 
we topped each fillet with a small pat of butter, a sprig of fresh thyme, and a couple 
thin slices of lemon (which would add to the appealing look of the dish). We slid our 
pan back into the oven, where the dry heat melted the butter, basting the fish and 
drawing the herbal and citrus flavors through the fillets and down over the potatoes. 
After another 15 minutes, this simple yet striking dish was ready to serve.  You can 
substitute skinless haddock or halibut for the cod.

��ơŷƬ�� �SRXQGV�UXVVHW�SRWDWRHV��XQSHHOHG��VOLFHG�LQWR�ơŷƮ�LQFK�
thick rounds

 2   tablespoons unsalted butter, melted, plus 

�bWDEOHVSRRQV�FXW�LQWR�ơŷƮ�LQFK�SLHFHV
 3  garlic cloves, minced

� ��� VSULJV�IUHVK�WK\PH��SOXV��bWHDVSRRQ�PLQFHG
  Salt and pepper

� ��� �����WR���RXQFH��VNLQOHVV�FRG�ıOOHWV���bWR��ơŷƬbLQFKHV�
thick

 1  lemon, thinly sliced

1 Adjust oven rack to lower-middle position and heat 
oven to 425 degrees. Toss potatoes with melted but-
ter, garlic, minced thyme, ½ teaspoon salt, and 
¼ teaspoon pepper in bowl. Shingle potatoes into 
four 6 by 4-inch rectangular piles on rimmed baking 
sheet.

2 Roast until spotty brown and just tender, 30 to 
35 minutes, rotating sheet halfway through roasting.

6KLQJOH�SRWDWR�VOLFHV�LQ���WLJKW�
URZV��PHDVXULQJ�URXJKO\���E\�
��LQFKHV��*HQWO\�SXVK�URZV�
WRJHWKHU�VR�WKDW�SRWDWRHV�DUH�WLG\�
DQG�FRKHVLYH�
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