Tourte aux Pommes de Terre (French potato and onion pie)

Yield: 8 serves | Rating: 5/5 | Prep: 1 hr | Cook: 40 min | Source: America's Test Kitchen

Ingredients

e 907 g Yukon Gold potatoes (2 pounds)

e Y tsp baking soda

e 295 ml heavy cream

e 3 garlic cloves minced

¢ 1 large white onion thinly sliced

e 17%-2tsp table salt (do NOT use
Kosher)

e Y tsp white pepper

e Y tsp freshly ground nutmeg

e 2 thsp fresh Italian parsley finely
minced

¢ 1 egg lightly beaten

e 2 crust pastry crust for 9" pie

Notes

Potatoes and onions can be sliced with a
mandoline (if you have one) for
consistently thin slices.

Instructions

1. One hour before baking pie, make filling. Toss onion and salt in bowl
and set aside.

2. Bring 4 quarts water to boil in Dutch oven over high heat. Add
potatoes and baking soda. Return to boil and cook for 1 minute. Drain
potatoes.

3. Return potatoes to pot; add cream, garlic, pepper, nutmeg, and onion
and any accumulated liquid; and bring to simmer over high heat.

4. Adjust heat to maintain simmer and cook, stirring gently and
frequently (it's OK if some slices break), until cream thickens and begins
to coat potatoes, about 5 minutes.

5. Let cool off heat for at least 30 minutes or up to 2 hours.

6. Roll 1 disk of dough into 12-inch round on well-floured counter.
Loosely roll dough around rolling pin and gently unroll onto 9-inch pie
plate, letting excess dough hang over edge.

7. Ease dough into plate by gently lifting edge of dough with your hand
while pressing into plate bottom with your other hand.

8. Refrigerate until dough is firm, about 30 minutes.

9. Roll second disk of dough into 12-inch round on well-floured counter,
then transfer to parchment paper-lined baking sheet; refrigerate for 30
minutes.

10. Adjust oven rack to lower-middle position and heat oven to 450
degrees.

Stir parsley into potato mixture, transfer mixture to dough-lined pie
plate, and spread into even layer (it's OK if potato mixture is still slightly
warm).

11. Using paring knife or round cutter, cut %-inch hole in center of
second dough round. Loosely roll dough round around rolling pin and
gently unroll it over filling, aligning hole with center of pie and leaving at
least %-inch overhang all around.

12. Fold dough under itself so edge of fold is flush with outer rim of pie
plate. Flute edges using your thumb and forefinger or press with tines of
fork to seal.

13. Place pie on parchment-lined rimmed baking sheet and brush with
egg. Bake until top is light golden brown, 18 to 20 minutes.

14. Reduce oven temperature to 325 degrees and continue to bake until
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crust is deep golden brown and potatoes at vent hole are tender when
pricked with paring knife, 30 to 40 minutes longer. If pie begins to get

too brown before potatoes are softened, cover loosely with aluminum

foil.

15. Let pie cool on wire rack for at least 30 minutes. Serve warm or at
room temperature.
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