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.' Us€ a non stick fry pan codted with cooking spEy jnstead of oil f6r reduc€d-hr skil€t hash brcwr;. a
I you do us€ oil rc gril your potatoes, chooGe a he.!r hs]r,\y oil such as comti saftlower. And make s-Lue
th€ pan and oil are hot (375"D befo|e adding [le potatoes; drar! llelp rcduce fie rmout oi oil the poiaroes
abso$. a Aft€nutely, b*e your brcwns in the oven, oating tlle paa wirh bxner {larorcd coking s[fo]
first for e\II: ialor Instead of salr, sprinkle your hrsh hro$ns wrrh a Lnedley of trnely chopped he,b6 The
I er \ s i! .Go color fuvo' u-u r {ignjture tou' i lo }oLf pouoe\ i your cu.omir qo.i mis rhe ftl
d )oL lurn up rhe f l r {o . ]  rddlg rni .r .eJ gJ r(  on.on.or.halot l ru.J,oLr\a,n brcMg t  Ot.el
an exciling new Nist on your reduced-far harh browns wi$ lhis Southwesrem-$yle dish: irxs ktaho,
PoBio hxsh .bros,ns wilh com, diced d pepp€r ninced ialap€no p€pp€6 and gadicj top wiit salsa. at
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dr!!.1\. a?,t . ll\uttn? Ci).!l: t h. tk lnlni ikt, Ch tl1 (:hnrt\o tttrbis

ra l)on t oil drc skins of r ou klJro' IJdtroes bcloft blking: rh xdds 'nrcc.\sary tlt rnd ttn) pNcnrs
rlc skin Uo bccorning cdsp!. Ior I lighi nuft' inredor.xnd I crisf cxrc n: jusL w3sh. pierce n,ith r fod{
r..{ brke tbr rbour rn hou| - lor I crcxm} l)()tlllo ropfing $,irhour rll Lhe fxt, rcphcc fic burter xnd
|tgLrltr s(,Lu crcaD Nirh l(N' or non{r yo!ur1, coftage checsc or re.tL(ed frt sour crllnn. a ltedufeo-rlr
firceses C.:ln up Lhe tlirvoL qLloden! in Iour hrkcLl pot]rocs: rr mclting sdne loN- o. non tr! Mozarell.r. Lrcrn

, Chccsc, Chcddar Pr neslrn ( t RicoLtlr :rt([ ] oor potrrocs t Insre.rd oI l.l:uld bxcon birs, ofc|.nr ttcJ rukey
brclrr rs x toppnrg , Olivc oil is a hetrn-surirn rlofiaLn'e to hurtcr Drizzlc ! li[lc i.side the porrt), Lhe. top q,irh

choppecl fiesb of ckic.l hcdrs, such rs brsi1, ortgrno. pr$ley or dill , Tu.n vour ltuger b*c.t oi h!i(c trkcd porlrocs

pizzrzz 10 l ) ! ! r . ( l ( t r  h \ lcc hxkcd p(nxLocs:  ch i (ken l t r  r ! f , f i .3  le .nThJr  rcr t  f  , t r  nJJr{ i r r r l rkevor  chi .kcn a

'e\o 
trnrru ltolt/r at lrn/t/r tourtittt,t t/rtu'l)ayr, ktlut)inr1 nry.tr/fi

e)o m f[.yr L,t, rrl|Lcnlr/?l/ llktt.a \h/tt,\."
,k\\\t Kils (.Et.. rh|,r"at. Litktat lb .,itt.I,!. t\1r nta.. Rh.d. tskokl

rt lhkcsurt lrm speci& ldrho'lotrl(lrs llccluse of rhctr high solids conrnr.,\ei!in:l2t?0 ).crr aircr vcl|
krhrt ll)l]k](* xlrsrb lc'ss oilthln othef udetics llon (thd (xtes a txr\c rJ(tns on ),oLrr ftsh f)rrb ijies:
lhr1 ' l lenhl |ceel i lcs lnIncDr jdct lpPct |ncc lnd1.h

nrLldlnls flr conccjnftLLaljusl beli)s rhe sl]lrs strf:rc!. - Youf lqing oilslxmld l)c lr 360olt rrNd L$rl]ennn$
sill resLrlt in long$ clok tiDes .nd m,:,R oil ll)sortLrn l)i-. drc plxrf' l)(rit f)lger ro sl ke fc b.sket ]]glnll, Jro
hring Io rrrx)lc c\(css oil at lleforc dccl) fiing. tq p:rr-boiling rhe cur pootoc's li$r in {ate': rt t rcd!.e
thc llln(rnt of tiDc lhe fiies spc'nd in thc oil. - \bu cln rvoi.l rhc dc{) lbrl Jbgcdlcr wiLh uhmleilthv ovcn
lljcs lsr sFnHe the porkrs rvir]r lcn)n jui..i rnd hc )s bcforc brking: rdcl l llL c olnr oil tbr ern 11 \or .,
f-or r lighr r.d srdshi.ij srhd, Los rour rorsted or grillcd tiies lith a liftL lh\1ntd !incg.|r inNr l:nctpcppef,
thcn sese \nh ftcsh gtucns - To rdd cvcn mrrc rppcrl lo lour k)w-l]rL ()rsred or grilLed tiics, scj]e rhenr
\ ' i lhr \xL jc t ! l ) | l [N1r | lYd1p| ingsl | lc ts l ]cs i . lcskcLc] t |proUclnol .1 i ' r lovI i lRlnc

Nn]l .hr)nred hr \. stic\ ron to srlsl. hl )ccuc sru.e or honc\rnushrd sru(! a
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ttor ?itku)shi aLC .be//.r r<. .t ti..(.jrNhtr c.tjtltr! /bn. &rttLttr, (,i)k)tudr

<, l^ rhis bxsi( lo$-l:I scdlopcd potxto r€cipe: rnix sl(im nrilk_ sli(d poarocs. gnnic. sxtt rnd pepperi sDmrl
untll prxlfts xr ncrrlr cookell Ad(l:r lifle lor.(x)t dlssohed n coklr)rilkr srir UnLil rhickencd. Rnr 1|no:r
holel prr.odtd witli (x)king lu. Sprin[c rirh brrrd ornnbs d 1\ fxL txrfesrn.hecsc. r]rkc xL 3i0.f'
unril hroNn. a lflor prcprrc r l).chrnrtls;rucc il)m scLxrrh litr youf solloped poor(trs, ktlxcc the.tlrtu
i ' rd lcst lUCa\ i t ] leqtL lPxdss1lm] lk !nc|chjckensbcklnc| l l f 'kc . \ 'nh|onls t i | l !h i l | (^ ! (XI l j th( ' |d ] l i1

lrr\. It A(t(lrhc i rll.r\ ing lhrol hrl conirijrxrions .,f irgrdienrs fo vour bclrhtry *-rll( )pc(t polrloes. md voul
cusl(nnei.s qont rr)rss rhc ruduccd tl(: a choppc.l'.r. c.^e5.ru!ld(cd \rtl{^\ onrln5 r, sround nurrneg
!n.l .heped.lxr.5 a, sun{tri(l k)rxrr(b. (xLslel qr lt mlt k$h rltr,ptLtt h.hit j .rn.t drntt .t.cct sp:n nr
oni ( ] ] } , l t$h. tdreh| l l |x t .h€escsr t ( )1rxD!Llg l ' l t inpo0r(JC5$] | ] rKlL(d|nt ! t i . ]nS. | jkc | I1. | l tPfn]c! ln .

Il(,ratulh. G(rrh chc(ld:U or Bovok)ne. Choos€ :r snrokcd \IirN tor tx{ flrvol (t
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t Broile.l pouto chps arc lrc;Lftnier $an frcd, nnJ just a rrrr!. Sprcarl p{uro dnes U.-inLh rh !k) in a sng€ ,
la)€r on lighly gEased baking sheeLs, spdnkle s'ith paprika, srlr and pepp€r, ddzzle $th chicken siock and broil
und cnit (about 1-4 minutes), flipping slices ddway $rough. t rlaking is anofter hed6y cnip pfepanrion. To
c."'rte Onnge Roasted Chips. ross slicrd poLrroes (t^-inch rhick) with oLive oil, graled onnge rcsi, dried tubb€d
sage and cmcked bhck p€ppef. Place in a sjngle lay$ o greased bakng sheers and bake ar 425oF ontil crjsp :
(abort 10 minutes), fljpping potrroes nidway thrclgh For Hrlbrd Ch p, :er)un q rh mjnceJ ga c, , osrEry,
oregano, sah .rnd c shed red peppc. flxkes. t Gmted mw por?ro is 4 h.*altlry alteinadve ro crcam lor tlickening
soup' Add xbout 3 hbletp<x)r)s of potato per cup ol soup. Dehyclmt€d mashed potato nd(es or gnnules work we[,
too, For a thickef minestrone. t Add a tangy,lowflr rs \l r, your poD|() srlad hy u\ing r |nir\turc ofnoniar
yoguft rdd nonfxL malonnaise to bind rhe salad. t Or, !l1, whipping poraroes sith sun-dried ronuroes and
tre,h I lopp.d hd:I, as .|rc$n.
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