
Skillet Fried Potatoes
(6) medium size potatoes
(2-3) tbsp vegetable oil  (could also use Olive Oil if desired)
(1) large onion, chopped
salt and pepper to taste

Heat oil in a large, heavy, nonstick skillet or electric skillet over medium heat. 
Wash and peel potatoes then cut into sm-md cubes.  Add onion to skillet 
and saute until tender (approx 1 minute).  Add potatoes and a dash of salt and 
pepper.  Cook for about 10-15 minutes, turning occasionally.  If necessary, 
increase heat to medium-high and continue cooking until potatoes are 
golden brown.
*makes 4-6 servings

Ingredients :

Notes/Directions:

RECIPE :


