Easy grilled potatoes in foil:

Turn your grill on to medium-high heat. Clean and oil the grate.

In a large bowl, combine 1 Ib. quartered red potatoes, Yukon Gold potatoes, baby
potatoes, chopped fingerlings, or chunkily diced russet potatoes with a dash each

of garlic powder, smoked paprika, and kosher salt; lots of freshly ground black pepper;
and a generous glug of extra-virgin olive oil. Dump the potatoes onto a large piece of
aluminum foil and bundle the edges together to form a well-sealed packet. (There’s no
need to arrange them in a single layer; everything will be fine.)

Place the packet on the grill and cook until potatoes are tender, 25-28 minutes. (The
total time will vary based on how close to the fire you leave the potatoes, but they
should pierce easily when you poke them with a fork.) You can completely ignore them
during this time, but the potatoes closest to the fire will take on more color than pieces
at the top. If this irks you, give the bag a shake halfway through the cook time, after 12—
14 minutes.

Don’t have a grill?

You can cook potatoes inside too. Preheat your oven to 400°. Spread seasoned
potatoes on a rimmed sheet pan and roast potatoes until just tender enough to easily
pierce with a fork, 25-30 minutes. Remove pan from oven; turn broiler to high and cook
until potatoes are lightly charred, about 3-5 minutes.

Doubling this recipe (you’ll probably need two pieces of foil to cradle the extra volume)
is prudent. Save any leftovers, because next-day potatoes have the potential to be the
best potatoes. Reheat them in the oven or air fryer. You can also potato-salad-ify those
babies, toss them in a spicy Caesar dressing, or pan-fry them alongside some silky
scrambled eggs. Long live grilled potatoes.



https://www.bonappetit.com/story/best-air-fryer
https://www.bonappetit.com/recipe/classic-potato-salad-recipe
https://www.bonappetit.com/recipe/spicy-caesar-potato-salad-recipe
https://www.bonappetit.com/recipe/bas-best-soft-scrambled-eggs
https://www.bonappetit.com/recipe/bas-best-soft-scrambled-eggs
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