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Grilled Potato, Veggie & Herb Packets 

Ingredients: 

 ½ lb. thick cut bacon, cut into lardons 

 2 pounds Yukon Gold Potatoes, scrubbed and thinly sliced 

 ¼ cup finely chopped fresh herbs: parsley, rosemary, thyme, chives, sage, dill 

 2 scallions, finely sliced (green and white part), plus additional for garnish if desired 

 1 small red onion, peeled and thinly sliced 

 8 oz. white button or Cremini mushrooms, wiped clean, and sliced (stems removed) 

 1 medium green pepper, thinly sliced or roughly chopped 

 ½ tsp. garlic powder 

 ¼ cup Pecorino Romano cheese 

 1 tbsp. Balsamic Vinegar 

 Kosher Salt and Freshly ground black pepper 

 Olive Oil, as needed 

 Non-stick cooking spray 

Directions: 

 In a medium non-stick skillet or cast iron pan over medium heat, render the bacon pieces 

until crispy, stirring occasionally, about 10 minutes (start with a cold pan when you add 

the bacon and then turn the heat on). Remove bacon lardons from pan with a slotted 

spoon to a paper-towel lined plate. Reserve rendered fat in skillet off the heat. 

 Preheat your oven to medium-high. 

 Place scrubbed and thinly sliced potatoes in a large microwave-safe bowl and cover with 

plastic wrap. Microwave for 5 minutes to partially cook the potatoes. Carefully remove 

plastic wrap (there will be steam) and thoroughly drain the bowl. 

 To the bowl add the fresh herbs, scallions, red onion, mushrooms, pepper, garlic powder, 

cheese, vinegar, bacon fat, bacon pieces and season aggressively (or to taste) with salt 

and pepper. Add olive oil if there was not much bacon fat to add- you want there to be 

enough fat or oil to evenly coat the mixture to prevent sticking. Mix the contents of the 

bowl with a large pair of thongs until evenly combined. 

 Rip off 4 large pieces of heavy duty aluminum foil (they need to be about 12 X 14 inches 

in size). Spray one side of each piece of foil (the side that will be in the inside) with 

cooking spray. Spread ¼ of the potato mixture onto one half of each piece of foil and so 

that it is relatively even, with as much of the mixture making contact with the foil as 
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possible. Fold the opposite side of each foil “packet” over the filling and crimp all sides 

tightly.  

 Spray the entire outside of each foil packet with cooking spray to prevent them from 

sticking to the grill. (Do this before putting them on the grill so you don’t cause any flare-

ups!). 

 Grill packets on the hot grill with the cover down for about 15 minutes, flipping half-way 

through cooking. 

 Remove packets from grill, cut open carefully and serve. Garnish with additional scallion 

slices if desired.  


