
 

 

Potato Pave 
Source: Ad Hoc by Thomas Keller 

Prepared: March 2016 by Rhonda O’Dell 

Makes: 6 servings 

Ingredients 

1 cup heavy cream 

Coarse salt and freshly ground black pepper 

3 pounds russet potatoes (three 1-pound potatoes if possible) 

5 tablespoons unsalted butter, 1 tablespoon softened and 4 tablespoons cut into 1/2-inch cubes 

Canola oil 

2 fresh thyme sprigs 

2 cloves garlic, skin-on, lightly crushed 

Minced fresh chives 

 

Directions 

Preheat oven to 350 degrees. Pour cream into a large bowl; season with 1 teaspoon salt and 1/2 

teaspoon pepper. Peel potatoes. Trim your potatoes so they fit in your baking dish. Set a mandoline over 

bowl of cream and slice potatoes lengthwise into very thin slices. Make sure the potato slices are tossed 

in the cream. 

Brush a loaf pan with half of the softened butter. Line pan with parchment paper, leaving a 5-inch 

overhang on all sides. Brush parchment paper with remaining softened butter and sprinkle with salt and 

pepper.  

Trim slices o form an even layer in the bottom of the pan; repeat process to form a second layer. Dot 

with a few cubes of butter; season with salt and pepper. Continue layering potatoes and adding butter 

and seasoning after every two layers until pan is filled. Fold sides of parchment paper over potatoes. 

Cover pan tightly with aluminum foil and transfer to oven. 

Bake until potatoes are completely tender when pierced with the tip of a sharp knife, about 1 hour and 

50 minutes. Remove from oven and let cool for 15 minutes. Cut a piece of cardboard slightly smaller 

than the size of pan; wrap with aluminum foil. Place foil-wrapped cardboard on top of potatoes and 

weight down with heavy cans; let potatoes cool to room temperature. 

Remove weights and tightly wrap pan. Refrigerate potatoes at least 6 hours or up to 2 days. 

To serve, run an offset spatula between the parchment paper and pan to release. Using the parchment 

paper overhang, carefully lift pave out of pan or invert onto a cutting board. Trim sides of pave and cut 

into 12 equal pieces; let stand at room temperature for 30 minutes. 



 

 

Heat a large skillet over medium-high heat; add enough canola oil to coat. When oil is hot, add potatoes, 

cut-side-down, along with thyme and garlic. Cook, basting with oil, until browned on first side. Carefully 

turn and brown on opposite side. 

Transfer potatoes to a serving platter and arrange browned side up. Place a small piece of butter on 

each and sprinkle with chives. Serve. 

 

Cook’s Notes: Love, Love potatoes! Was time consuming slicing to 1/16” but 

layering then frying. Oh my goodness! Will do it again!  Delicious! 

 

 

  


