1 Ib. smallredor yellow ‘creamer’ or babpotatoes, rinsed or scrubbed if dirty

1 Tbsp. kosher salt

4 Thsp. olive oil

Freshlyground black pepper, to taste

Flaky sea salor table salt, for sprinkling

Sweet basil for sprinkling

In a large saucepan, place the potatoes and cover them with cold water byBtiimgthe water to a boil
oventilgheapdtatie: tre sakilygjestedentidathie tidé adyasingrePasiteed tie wvedvesasyHibe, [Febe2i minutes,
the oven to 425F. Place 2 rimmed baking sheets in the owmain and cool the potatoes briefprain

the potatoes in a colander. Linsogherbaking sheet with dish towel and spread the potatoes over it for 5

to 10 minutes to dry and codtress the potatoe¥/hen the potatoes are cool enough to touch, set each
potato on a cutting board or plate and press them with the heel of your hand to flatten them @r use th
bottom of a dry leup measuring cup.) You want to flatten them to abouinbld thicknesswithout

breaking them into too many piec&ake the potatoe®Remove the hot baking sheets from the oven and
drizzle each with 1 tablespoon oil. Wearing oven mitlisiite pans so the oil spreads over the baking
sheetsArrange the potatoes over the two baking sheets, spreading them so they are not touching each other.
Brush with as much of the remaining oil as you like using a basting brush and sprinkle wittalfiaky s

basil Bake for 20 to 25 minutes, or until they are golden and crispy. Sprinkle with black pepper to taste and
serve hot.



Maple Bacon Dijon-Glazed Salmon

12 oz. almonfillets

8 0z. broccoli lorets

1 red kell pepper

1 fl. oz. pure Vermont mapkyrup
0z. butter

% oz. Djon mustard

% oz. cumbled bacon

% tsp. garlic alt

Patsalmon filletsdry, and season flesh side with 1/4 tsp. aadt a pinch opepperPlace a medium nen
stick pan over medium heat and add 1 ¢dipe oil. Add salmon, skin side up, to hot pan and sear until
golden brown and salmon reaches a minimum internal temperature oF 145 6 minutes per side.
Transfer salmon to a plate. Wipe pan clean and reserve. While salmon cooks, prepare ingredients and cook
vegetables. Stem, seed, remove ribs, andedtbell peppeinto l-inch dice. Cut broccoliinto bitesized
pieces.Place a large nestick pan over medium heat and add 2 ¢dipe oil. Add broccoli, red bell
pepper, seasoning blend, and 2 Thsp. watéot pan. Cover, and cook until water is almost completely
evaporated, 5 to 6 minutédncover, and stir occasionally ilnender, 2 to 3 minute®Remove from burner.
Return pan used to cook salmon to medium kel .baconto hot, dry pan and cook, 1 minufedd maple
syrup,mustard, and 1 Tbsp. water. Bring to a simmer. Once simmering, stir occasionally, 1 Renubee
from burner. Stir irbutter.Plate dishtopping salmomvith glaze.
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