
- 1 - 
 

 
 
 
 
 
 

Learn to cook classic French cuisine www.canaldumidicooking.com 
beside the Canal du Midi www.facebook.com/canaldumidicookingclasses 

Pommes Anna 

Serves 6  

Ingredients: 

1.2 kg firm or waxy potatoes 

50 g melted butter 

Fresh herbs of choice, tarragon, thyme, 
rosemary (or dried mixed herbs de 
Provence) 

Salt and pepper  

Pommes Anna is a classic French way of serving potatoes in the form of a “cake” held together 
with melted butter infused with fresh herbs.  

They can be prepared in advance as long as you cover them in plenty of melted butter to keep 
out the oxygen or they can be baked in advance and reheated in a very hot oven. 

Method: 

Preheat oven to 210C.  

Melt butter in a small saucepan over medium heat and add herbs and infuse 

Peel potatoes and slice very thinly with a mandolin or in a food processor and dry off in a colander 

Using an ovenproof mould (we use a Yorkshire pudding tin but you can use a muffin or cupcake 

mould, tart tatin tin or a large cake tin if making one dish) 

Brush the mould with melted butter and arrange the potato slices carefully in a star shape, each one 

slightly overlapping the other.  

Divide potato slices among the moulds, layering overlapping slices to create a circular pattern. Lightly 

press centre of each to make compact.  

Season well between each layer and sprinkle finely chopping herbs 

Drizzle any remaining butter to ensure the potatoes are well sealed in the butter (particularly if you 

are not cooking them immediately) 

Bake at 210C for 30 minutes until the potatoes can be pierced easily with the tip of a skewer, then 

turn them over carefully using a metal spatula.  Rearrange any slices that may have fallen out.  

Bake for a further 5-10 minutes until golden brown. 
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