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I learned an important key lesson when I worked in a catering kitchen: simple is always best, and the smallest 

tweak to a recipe often makes the largest impact. We served up all varieties of side dishes, but it was always the 

buttered red bliss potatoes that made our clients swoon. The presentation of these simple potatoes is elevated, 

with a distinctive, thin strip of peel removed from each perfect little spud. But the ingredients list is short and 

sweet: new potatoes, butter, garlic, salt and pepper, plus a pinch of thyme. 

Makes about 6 servings 

INGREDIENTS 

2 lbs. red baby (new) potatoes* (see notes) 

6 Tbsp. clarified butter* 

2 cloves fresh garlic, finely minced 

Kosher salt and freshly ground black pepper 

About 4 sprigs fresh thyme, leaves removed (you will measure about 1 teaspoon leaves) 

*NOTES 

Choose the most uniform, small, round potatoes possible. Ideally, they should be no larger than 2 inches across. 

Other small, waxy potatoes, and even the medium-starchy Yukon gold, will also be delicious in this recipe, but the 

contrast of color provided by the red ones is perfect for visual appeal. Russet potatoes are not recommended here; 

their skins are too thick and the interior too starchy. 

To clarify butter, melt an entire stick (8 tablespoons) in a small saucepan over very low heat. Allow the milk solids 

to settle to the bottom of the pan, and carefully pour off the clear butter. Discard the solids or save them for 

another use later. You may clarify the butter ahead of time and refrigerate until you are ready to use it. Reheat it 

on the stove over medium-low heat or microwave, about 15 seconds at a time, until melted. 

INSTRUCTIONS 

1. Rinse the potatoes, rubbing gently to clean, and keeping skin intact. Use a channel knife or sharp 

vegetable peeler to carefully remove one thin strip of peel, all the way around the potato, like a band. 

2. Cover potatoes with cold water and bring to a gentle boil. Salt the water. Cook until tender and easily 

pierced by a paring knife. This will take 30 to 50 minutes, depending on your heat and size of potatoes. 

3. While potatoes cook, make the clarified butter. Pour off the clear butter into a large, non-stick skillet and 

place it over low heat. Add garlic to the butter, season with a pinch of kosher salt and slow-cook until 

garlic is softened.  

4. Drain potatoes gently, taking care not to tear off the skins. Transfer the potatoes to the butter skillet and 

swirl the pan to coat the potatoes. Season with kosher salt and black pepper and cook until potatoes take 

on a slight “roasted” appearance. Keep the temperature in the medium-low range. 

5. Sprinkle the fresh thyme leaves over the potatoes, give the pan another swirl to distribute the thyme, and 

transfer the potatoes to a platter for serving. Pour the garlic-herb butter over the top. Delicious! 

http://www.comfortdujour.com/

