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Potatoes

Butter

Olive Oil

Salt

Pepper

Thyme

Paprika

Wash and dry potatoes. Do not peel. Cut the potatoes into approximately ¾-inch cubes. Place in a microwave safe bowl, cover with plastic wrap and microwave on high for about 10 minutes. Start checking potatoes for doneness after about 8 minutes. You want them to be cooked through but still keep their shape.

Remove potatoes from the microwave and set aside.

Melt butter and olive oil in a nonstick frying pan. Add the potatoes. Using a spatula, lift and toss the potatoes to coat with the butter and oil. Be careful not to break the potatoes. Add salt and pepper to taste. Continue tossing the potatoes every few minutes to prevent burning. When the potatoes are a golden brown, remove the pan from the heat and sprinkle with fresh thyme and paprika.

Enjoy!

--Recipe from the show Tyler’s Ultimate on Food Network
