Nora Pouillon Jansson’s AhChouy

SeaWeb Board of Directors,

Restaurant Nora, Washington, D.C. Temptation

Grocery List: Preparation:

5 oF ¢ potlatoes, cut into I. Prehedd oven to 400 F. IF vou have
2hin slices (Soak potatoes presoaked the potato slices, dry them cell.

n wdater for a few hours 2. Sauté onons in halt of the butter. 1

Zo remove Some of he 3. Buwtler a 9" Sguare é@é/hﬁ dish and /ayer:
starch. a 2hird of the potatoes on Zhe bottor.

2 /arge onions, sliced 4. Top with half of the onions and half of
14 Zo 20 anchovy £illet's 2he anchovies. Ke epedt another /der, then

( asaa//y intins in oil) cover with the rema/nfng 2hird of potato slices.
2 = 3 Tbsp betder 5. Dot with butter, and pour over about

L= 11/4 cups heaty teo-2hirds of the crear and parsley. ;
whipping cream 6. Cover the dish with +oil and place on Cop
/2 bunch parsley, of a sheet pan o calch the cream that rug/t
chopped and ruxed bubble over. !
with the crean 7. Bake at 400 °F For 30 runutes.

$. Kemove Foil ) poLr in Lhe rema/n/rg creant
and parsley ruxtitre. )
9. Bake another 20 Zo 30 runutes wrdi/ Zhe
potlatoes are Zender and 30/:/&/7 brown.



