Pommes Anna

2 Servings

2 tablespoons clarified butter, vegetable oil, or a combination
1 Large Russet Potato (about 1 pound), peeled and very thinly sliced 
Salt and freshly ground pepper to taste
METHOD:

1. Preheat the oven to 400°. Heat clarified butter in a small saucepan.  Heat about 2 tablespoons in a 6-inch skillet over medium heat until very hot, but not smoking.
2. Remove pan from heat.  
3. Arrange potatoes in an overlapping spiral to fill pan seasoning each layer with a little butter, salt, and pepper. 
4. Return to the heat and begin cooking the potato cake. 
5. Cook over medium heat until the potatoes on the bottom begin to brown evenly.
6. Cover tightly and place in a 400 degree oven for about 10 minutes. Uncover and make sure the bottom is nicely browned.  Drain off any excess butter into a bowl if there is any.
7. Place a flat pan lid or a plate, the diameter of the skillet, over the potatoes. Holding the lid firmly in place, gently flip over. Add the reserved butter to the pan and slide the potatoes back in. 
8. Put the skillet in the oven and bake for another 10 minutes or until golden brown on both sides. Shake the pan back and forth several times while cooking to keep the potatoes from sticking. The bottom should be browned and crisp and the potatoes cooked through. Pour off any fat remaining in the pan and slide the potato cake onto a serving dish. Slice into wedges, sprinkle with salt and serve.
