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Pommes de Terre au fondant 

Ingredients: 
2 tbsp duck fat or vegetable oil and a  
teaspoon of butter 
3 large potatoes 
1/2 cup light stock, more if required 
Seasoning, sage, thyme, bay, garlic cloves  
or other flavouring as desired 

You will need a potato that will hold its shape, 
such as Desiree, Russet or King Edward.  The 
desired result is a potato that is crisp on the 
outside like a roast potato and ‘creamy’ on the 
inside, flavoured by the stock and herbs.  

 

Method: 
Heat oven to 190C 

Peel and cut the potato into your desired shape, a flat surface will brown best. 

Use a heavy based pan or roaster (we use a Le Creuset casserole or Dutch oven without the lid), that you 
can transfer to the oven.  You can use a frying pan to brown the potatoes and then transfer to a roasting 
dish. 

Melt the duck fat or oil and butter and brown the potatoes on one side until crisp. Don’t turn it until it 
comes away easily as the crust can stick. This can take 10-15 minutes on a medium heat. Turn the potato.  
You don’t need to brown the other side as it will not be seen when you serve it. 

Season well and add the herbs and flavourings to the pot.  Add the stock or butter and water emulsion (see 
below).  

The liquid should come around 1/3rd the way up the potato. Let this bubble for a few minutes to blend the 
flavours.  Bake in the oven uncovered for about 30 minutes.  Add more stock or water, if required. 

Do not allow the stock to boil dry. The tops should be a crisp, golden brown and a skewer should slip easily 
through the potato. Never cover them with a lid, as this will create steam and the potatoes will go soft! 

Pomme de Terre au fondant variations: 
You can use other stocks and herbs to suit what you are serving, or an emulsion of just butter and water.  
Melt 100g of butter in 200ml of water and blend to form an emulsion if you want to keep it neutral.   

We tend to use duck fat and stock, and then top up with any leftover butter from other recipes, light stocks 
such as vegetable, chicken or duck work well.   

A whole head of garlic cloves in the middle gives a great flavour.  Saffron adds a wonderful colour and 
delicate flavour.   

Add herbs to suit your meat, tarragon with chicken, sage with pork, rosemary with lamb or a little 
horseradish with beef.  If serving fish then tarragon, lemon zest and/or capers are delicious! 

 


