
Smashed Red Potatoes with  
Sour Cream & Chives 

 
Servings: 2 
PREP TIME:  5 minutes or less 
COOKING TIME:  16-20 min 
 
 
 

INGREDIENTS 
¾-lb (6-8) small, unpeeled red potatoes, scrubbed 
2 large garlic cloves, peeled and slightly smashed 
2 teaspoons extra-virgin olive oil 
1 ½ TBSP melted butter 
¼ cup sour cream, for topping 
1 TBSP chopped fresh chives, for topping  
Kosher salt and freshly ground black pepper 
Special Equipment: Glass baking dish (Suggested: 8x8 square or a pie dish) 
 
 
DIRECTIONS 
Grease your glass baking dish with butter or cooking spray. Add the potatoes and garlic 
to a medium saucepan and cover with cool water by an inch or so. Bring to a boil over 
HIGH heat and salt the water well. Turn down the heat a bit and let the potatoes simmer 
until they are tender, about 15 minutes. 
 
Drain the potatoes and let them cool slightly (about 5 minutes). Remove and discard the 
garlic. Place the potatoes close together in your prepared baking dish. Use a spoon to 
smash the potatoes until they split open. You need not pulverize them. Just a coarse 
smash will do. If they break apart, push them back together. Drizzle the potatoes with 
the olive oil and melted butter. Sprinkle them with salt and pepper.  
 
About 20 minutes before serving, pre-heat your broiler. Broil the potatoes for 6-10 
minutes until they are golden brown and crisp. Watch them closely so they don’t burn! 
Place them on a serving dish or on your individual plates. Dollop the potatoes with the 
sour cream and sprinkle each some fresh chives.  
 
MAKE AHEAD Potatoes can be started up to 1 day ahead. After boiling the potatoes 
and smashing them in the glass dish, cover the dish tightly and store it in the fridge. 
Take the potatoes out and pre-heat your broiler about 20 minutes before you’re ready to 
serve. When the broiler is pre-heated, drizzle the potatoes with the olive oil, melted 
butter, salt, and pepper. Broil for 6-10 minutes, watching them closely to be sure they 
don’t burn!  



 
 


