
 

 

In sauté pan, cook bacon, five minutes on medium high.  Flip and cook another five 
minutes.  Drain bacon on paper towels.  Reserve grease. 
 
Dice potatoes and onion.  Sauté on LOW in the reserved bacon grease for ten 
minutes.  Season with salt and pepper.   Cook another fifteen minutes on medium low. 
 
Divide into two portions.  Top with shredded cheddar cheese.  Sprinkle with chopped 
parsley. 

 

1 red potato, diced 
2 slices bacon 
½ yellow onion, chopped fine 
2 teaspoons salt 
1 teaspoon pepper 
2 tablespoons bacon grease 
2 ounces cheddar cheese, shredded 
1 tablespoon chopped parsley 

RED POTATOES WITH CHEDDAR 
 

Ingredients: 

Directions: 
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