
 

 

 

CRASH HOT POTATOES 

Ingredients: 
12 whole new 

potatoes (or 
other small 
round potatoes) 

3 tbsp. olive oil 
Kosher salt, to 

taste 
Black pepper, to 

taste 
Rosemary (or 

other herbs of 
choice), to 
taste 

Parmesan, finely 
grated  

From the kitchen of Mom Dudley 

Directions:  
Preheat the oven to 450 degrees. 
Bring a pot of salted water to a boil. Add in as many potatoes as you wish 

to make and cook them until they are fork-tender. 
Drizzle a sheet pan with olive oil. Place tender potatoes on the sheet pan, 

leaving plenty of room between each potato. 
With a potato masher, gently press down each potato until it slightly 

mashes, then push the excess out of the masher back on top of the potatoes. 
Rotate the potato masher 90 degrees and mash again, pushing out the excess. 
Drizzle the tops of each crushed potato generously with more olive oil. 

Sprinkle potatoes with kosher salt, fresh ground black pepper and fresh 
chopped rosemary (or chives or thyme or whatever herb you have available.) 
Add grated Parmesan. 

Bake in a 450 degree oven for 20-25 minutes until golden brown and 
sizzling.  

  

CRASH HOT POTATOES ARE A 
LOVELY TWIST ON THE TIRED 
OLD BAKED POTATO! THEY'RE 
THE PERFECT COMBINATION OF 
CRISPY, FLAVORFUL, AND 
SIMPLE.  
 


