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Pommes duchesse à la Sarladaise 

Serves 6  

Ingredients: 

400g white potatoes 

400g sweet potatoes 

Confit garlic and oil to taste 

Fine chopped parsley 

1/4 teaspoon nutmeg 

1/2 teaspoon black pepper 

2-3 egg yolks 

Salt and black pepper 
 

 

The origin of Pommes Duchesse is French, but the story of how they came to be is relatively 
unknown. They are thought to have been made for a British duchess who visited France.   

The key is ensuring that the purée is very smooth with no lumps, and also slightly stiffer than 
for ordinary mashed potatoes. Traditionally, duchesse potatoes are made by passing the 
cooked potatoes through a food mill or a potato ricer. 

Method: 

Preheat the oven to 180°C.   

Peel and cut the potatoes into chunks and place in a medium to large saucepan and cover with a 

couple inches of cold water and salt.  Bring to a simmer and cook until the potatoes are tender (the 

tines of a fork easily pierce), about 20-25 minutes.  

Drain, then return the potatoes to the pan over very low heat for 1–2 minutes to dry out the potato 

and cover with a tea towel.  When cool enough to handle put through a potato ricer.   If you mash 

the potatoes by hand, be gentle so that they do not become gloopy! 

Beat together 2 egg yolks with the seasonings, garlic and garlic oil.  Add to the potato until combined 

and then add the parsley.  Cover and leave for 20 minutes to allow the flavours to develop. 

Put the just-warm potato mixture in a piping bag with a 1.5cm star nozzle. Pipe the mixture in swirls, 

not too close together, onto greased baking trays.  

You can brush lightly all over with the extra egg yolk or melted butter.  Bake for 15–20 minutes, or 

until the potatoes are crisp and golden. 
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