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How to cook potato grenaille 

[image: How to cook potato grenaille ]

The French call very small potatoes "grenaille". This is a typical way of cooking them: the tiny potatoes are pan-fried in their skins and make an excellent accompanient for meat.

Grenaille can be made with any kind of potato; it is a question of size, rather than variety, though I think that firm-textured potatoes, such as rattes or charlottes, work best. I am using rattes in the photos.

The cooking is a combined method: boiling first, then frying. This is quicker than using a single method.


 437K 179 3.9
Grade this recipe:  5 4 3 2 1

Last modified on:  September 16th 2015
Keywords for this recipe:CookingVery small potatoesGrenaillePotatoes2 cooking

For this recipe: 
 I want to make it (197×) I made it (174×) Send to Ask Follow Comment E-book Print DiaporamaFor 1 kg, you will need:
	1 [image: potatoes] 1 kg potatoes
	2 [image: oil] 4 tablespoons oil
	3 [image: bayleaf] 2 bayleaves
	4 [image: thyme] 2 sprigs thyme
	5 [image: garlic clove] 2 cloves garlic
	6 [image: salt] salt
	7 [image: pepper] pepper
	Total weight: 1,082 grams


Change these quantities to make: 500 g 1 kg 2 kg 3 kg 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	11 min.	32 min.	43 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  5 min.
[image: How to cook potato grenaille ]

	Prepare the grenaille
Thoroughly wash 1 kg    potatoes of very small size in lukewarm water.

	


	
	Stage 2 -  5 min.
[image: How to cook potato grenaille ]

	Drain and transfer them to a large saucepan.

Use this opportunity to check each potato, trimming off any eyes and bad bits, and discard any black, green or damaged potatoes.

	


	
	Stage 3 -  10 min.
[image: How to cook potato grenaille ]

	First-stage cooking: boiling
Cover the potatoes with cold water and bring to the boil.

Boil until the potatoes are just barely cooked.

	


	
	Stage 4
[image: How to cook potato grenaille ]

	Drain the potatoes.

	


	
	Stage 5 -  2 min.
[image: How to cook potato grenaille ]

	Second-stage cooking: frying
Heat a large non-stick pan on medium heat and add 4 tablespoons  oil, 2  bayleaves, 2 sprigs  thyme and 2  cloves garlic.

	


	
	Stage 6 -  1 min.
[image: How to cook potato grenaille ]

	When the oil is hot, add the potatoes and stir well to coat them with oil.

	


	
	Stage 7 -  20 min.
[image: How to cook potato grenaille ]

	Leave the grenaille to fry, stirring from time to time...

	


	
	Stage 8
[image: How to cook potato grenaille ]

	...until nicely browned.

Salt and pepper.

	


	
	Stage 9
[image: How to cook potato grenaille ]

	This is goes very well with grilled meat, for example.

	

Remarks
You can also try frying in clarified butter instead of oil.


Keeping
Several days in the fridge, covered with plastic film.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	1,417 Kcal or 5,933 Kj	21 gr	196 gr	61 gr
	71 %	8 %	18 %	9 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	131 Kcal or 548 Kj	2 gr	18 gr	6 gr
	7 %	1 %	2 %	1 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).


How much will it cost?
	For 1 kg : 2.86 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Potatoes]	Potatoes:  You can get more informations, or check-out other recipes which use it, for example: Green bean purée, Pan-baked hash brown (Hash-brown casserole), Roast in the bag pork with fondant vegetables., Gratin "grilled inside", Grated potato cakes, ...  All
	[image: Oil]	Oil:  You can get more informations, or check-out other recipes which use it, for example: Chicken "cantina", Morteau sausage, "Au vert" beef, Roast beef "like they do it in Santa Fe", Thai-style Chicken with Cashew Nuts, ...  All
	[image: Bayleaf]	Bayleaf:  You can get more informations, or check-out other recipes which use it, for example: Paté en croute (terrine in a pie crust), Rabbit terrine, Bruschetta and mozzarella, Mushrooms à la grecque, Chicken "cantina", ...  All
	[image: Thyme]	Thyme:  You can get more informations, or check-out other recipes which use it, for example: Rabbit with mustard, Veal Chop With Assortment of Vegetables, Paté en croute (terrine in a pie crust), Pollack fillet baked with rice and vegetables., Rabbit civet, ...  All




Other recipes you may also like
[image: Finger biscuits]
Finger biscuits
 These small biscuits, that look a bit like savoy biscuits, are delicious alone or with Champagne, but are also the base for charlottes or Tiramisu.
329K5  50 min.  July 30th 2021

[image: Beans with tomatoes]
Beans with tomatoes
 Fresh white haricot beans and leftover chicken cooked with stewed tomatoes, a sprig of parsley and it's ready.
192K4.1  1 hour 55 min.  February 21th 2011

[image: Tomato tatin]
Tomato tatin
 A savoury shortcrust pastry with Parmesan is used to cover tomatoes cooked in two stages, first in the pan, then in the oven. As for a classic tart tatin, the whole thing is then turned upside down.
137K4.8  2 hours 35 min.  December 5th 2010

[image: Pear tart with almond cream]
Pear tart with almond cream
 This is a very quick and easy tart to make, as everything (or almost) can be done in advance. A piece of sweetcrust pastry, some almond cream and pears? You have "everything you need".
353K4.3  1 hour 14 min.  March 17th 2011

[image: Macarons (the original French macaroons) ]
Macarons (the original French macaroons) 
 This recipe really is "of the moment": the success of these small, highly-coloured cakes, in an infinite variety of flavours, is impressive. It's a recipe which needs some care, in order to produce a result worthy of a professional pastrychef. No problem, I will guide you through the recipe,...
1.6M 714.6  2 hours 38 min.  October 3rd 2019




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe (as 3 people already do)
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.




 





Site map

		Recipes
	Starters
	Fish
	Meat
	Desserts
	Miscellanous
	Drinks and cocktails
	Basic recipes
	Tips and tricks
	List of all the recipes




		Themes
	Baking
	Recipes for kids
	World recipes
	Traditional recipes of French cooking
	Culinary sayings and myths




		Other recipe links
	Random recipe
	Random menu
	Search the recipes
	Recipes writed by subscribers




		Help
	Help! I'm a complete beginner...
	Some hints on the recipes
	Glossary (talk like a chef)
	Produce
	Recipe ingredients
	Calendar of seasons
	My best addresses




		Equipment
	Equipment
	The 10 essential utensils
	Other utensils




		Tips
	Tricks
	How to...
	You should not...




		Dossiers
	Ice creams and sorbets
	Cooking with herbs
	Flours
	The amateur baker
	Films and papers




		My EZ Cooking
	What's that?
	My recipe binder
	Recipes writed by subscribers
	Register
	Log in




		About the site 
	Who am I?
	What can I do on this site?
	Website technical evolution
	[image: humans.txt]
	The protection of your data
	Site legal notices
	




		Lists
	Latest comments posted
	The most viewed...
	List of all posts of the blog
	List of all pages
	All the videos on the site





	Recipes most wanted 
	Pancake batter
	Traditional nutty choc-chip cookies
	Dublin fruit scones
	Moist chocolate cake
	New tiramisu
	Arizona cupcakes
	Bolognaise lasagne




Back to top of page

