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INGREDIENTS

•	 4 medium potatoes (Yukon Gold, Maris Piper, or  
	 Russet work well)

•	 2–3 tbsp olive oil or melted butter

•	 Salt and freshly ground black pepper

•	 2–3 cloves garlic, thinly sliced (optional)

•	 Fresh herbs (rosemary, thyme, or parsley)

•	 Optional toppings: grated cheese, sour cream, or bacon bits

 
	

METHOD

1. Preheat the oven: 
200°C (400°F) / Gas Mark 6

2.	 Prepare the potatoes: 
Wash and scrub the potatoes (peeling is optional). 
Place each potato between two chopsticks or wooden spoons 
and slice thinly (about 3 mm apart), stopping before you cut all 
the way through—this keeps the base intact.

3.	 Season and flavour: 
Place the potatoes on a baking tray. 
Gently fan the slices apart slightly. 
Drizzle with olive oil or brush with melted butter, making sure 
some gets between the slices. 
Insert thin garlic slices between some of the cuts, sprinkle with 
salt, pepper, and fresh herbs.

4. Bake: 
Roast for 45–60 minutes, basting with more oil or butter 
halfway through, until the edges are golden and crispy and the 
insides are tender.

5.	 Optional finishing touches: 
Sprinkle grated cheese over the top during the last 10 minutes 
of baking. 
Serve with a dollop of sour cream, fresh herbs, or crispy bacon 
bits.

Sarpo Mira – Hasselback potatoes
SERVES 2-3 • PREP: 10 MINUTES • COOK: 70 MINUTES

  Vegetarian
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POTATOES


