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Crispy and Tender Hash Browns 

(Adapted from “Hash Browns” in America’s Test Kitchen: Family Cookbook) 

Ingredients: 

 1 pound of peeled russet or red potatoes (about 2 medium russet or 4 small red) 

 2 tbsp. peeled and grated onion (about one small onion) 

 ½ tsp. dried parsley 

 ½ tsp. granulated garlic 

 ½ tsp. fine kosher or sea salt 

 ¼ tsp. ground black pepper 

 2 tbsp. unsalted butter 

 Snipped chives to garnish (optional) 

Directions: 

 Grate the potatoes using the shredder attachment of a food processor or the large holes on 

a box grater. This should yield about 1 ½ cups.  

 Combine briefly with the grated onion and then wrap in a clean kitchen or double-layer 

of paper towel and squeeze thoroughly to remove excess moisture 

 Toss with the parsley, garlic, salt and pepper  

 Melt 1 tbsp. of butter in a 10-inch nonstick skillet over medium high heat, swirling to 

evenly coat the pan with the butter 

 Once the butter is melted, scatter the potato/onion mixture over the pan and press down 

firmly over the entire surface using the back of a spatula to form one large dense patty. 

(Alternately, you may form individual patties by placing small mounds of potato mixture 

in the pan and pressing it. This is a bit trickier and you will have to work in batches so I 

recommend making one large patty and then cut it into wedges to serve). 

 Reduce the heat to medium and cook the first side until it is golden brown and crispy, 8-

10 minutes. 

 Carefully slide the hash browns out of the skillet and onto a large plate. Place a second 

large plate over the top of the plate with the patty on it and invert it so that that patty is 

flipped onto the second plate, cooked side up. 

 Melt the remaining tbsp. of butter in the pan, swirling again to coat 

 Carefully slide the hash brown patty back into the pan and cook the second side another 

5-8 minutes, or until golden brown and crispy. 

 Slide the hash brown patty onto a plate or cutting board and cut into wedges to serve 

 Garnish with chives if desired 
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