Recipe: Saffron Potatoes
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Ingredients

· 2 lbs. potatoes – cut into 5/8 inch dice

· 4 cups of water
· 4 pinches of saffron threads

· 4 lbs. Swiss chard – stalks and leaves shredded

· Salt and pepper

· 6 limes – juiced and zested

· 4 cloves garlic – finely minced

· 20 eggs

· 1 cup milk

· 2 cups fresh herbs – finely chopped

· 2 cups cream fraiche

Preparation:

1. First, put the potatoes, water, and saffron in a large pot and bring to a boil.
2. Simmer for 4 minutes, and then add the chard and salt and pepper to taste.

3. Continue, covered, for 10-15 minutes, or until the potatoes are soft.

4. CAREFULLY drain out excess liquid.

5. Let cool for 2 minutes.

6. Add ½ cup of juice from the limes and the garlic.

7. Allow to cool.

8. Meanwhile, in a large bowl, whisk together the eggs, milk, herbs, salt, and pepper.

9. Heat a frying pan and pour 1 TBS olive oil into it.

10. Pour egg mixture in to form an omelet.

11. Transfer to paper towels.

12. Continue to make omelets in the same fashion until egg mixture is gone.

13. Spread the cream fraiche over one half of each of the omelets.

14. Taste the chard and adjust seasoning accordingly.

15. Spread chard mixture generously over the cream fraiche.

16. Fold each omelet in half, then cut into smaller pieces for serving.
