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Mary Kathryn Evans’ Oven 

Fried Half Potatoes 
Recipe by Mary Kathryn Evans 

 

Ingredients: 

 

4 to 6 small to medium Russet potatoes (cut in halves) 

1 stick of Kerrygold Pure Irish Butter (unsalted) 

Sea salt to cover potatoes 

1/3 to ½ inches of canola oil (adjust for the pan size) for 
frying. 

9” by 13” metal or glass baking pan (larger if needed to 
contain the number of potatoes you are going to fry. 

Enough sea salt to liberally coat the potatoes 

Enough fresh cracked pepper to liberally coat the 
potatoes 

Enough Tony’s to lightly cover the potatoes 

Enough onion powder to lightly cover the potatoes 

Enough garlic powder to lightly cover the potatoes 

½ cup of fresh flat leaf parsley finely diced 
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Instructions: 

 

Pre heat the container (pan) of canola oil in the oven to 
365°(F) for at least 15 minutes.  

To make the potatoes stand up straight, cut a small flat 

spot on each side of the whole potatoes. Cut the potatoes 

in half and make diamond cross cuts in the cut side about 

½ inch apart. Liberally salt the potatoes after cutting, 

(allow the salt to bring out the liquid in the potatoes for 

15 minutes). After the potatoes have been resting covered 

by the salt for 15 minutes, remove excess moisture and 

salt from the potatoes. 

Thoroughly dry the potatoes with paper towels. 

Season the potatoes with sea salt, freshly ground pepper, 

onion powder, garlic powder, and Tony’s, 

 Open the oven enough to be able to add the potatoes cut 

side up to the pre heated pan of oil. Carefully add the 

potatoes to the oil and drop the temperature to 350° (F) 

and oven fry the potatoes cut side up for 20 minutes. Open 

the oven and flip the potatoes to cut side down and 

continue to over fry for another 20 minutes. Please 

monitor the potatoes to make sure your oven (each is 

different) and modify the frying time if needed. The 

potatoes should be golden brown on the bottom and 

darker brown on the top. Remove the potatoes to a 

cooling rack lined with paper towels. As they cool, butter 
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the potatoes with the Kerrygold, salt and pepper again to 

taste, and allow for the potatoes to cool. Sprinkle with 

the parsley and serve. 

 

These potatoes will be one of your favorite way to enjoy 

this wonderful vegetable. 

 

Thank you so very much Mother for this great dish. Please 

Enjoy every bite, Bleu 
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