
2 fresh jalapeños, stemmed and seeds removed
3 tbsp. minced cilantro leaves and stems
1 tsp salt
3 garlic cloves
½ tsp smoked paprika
¼ lb. unsalted butter, softened 
3 tbsps. fresh-squeezed lemon juice

Ingredients

3 medium whole yellow onions
4 whole leeks, cleaned
2 tbsp. blended olive oil or canola oil
4 lbs. new potatoes, bleached tender in salted 
water
¼ lb. jalapeño butter
Salt and pepper to taste

Ingredients

In a mortar and pestle or food processor, 
combine jalapeños, cilantro, garlic, smoked 
paprika, and salt. Process the mixture until 
fi nely minced and add lemon juice. Mix 
the combination with the soft butter and 
refrigerate.

Prepare a charcoal fi re in the Big Green Egg 
and place the leeks and onions directly on the 
coals and let them cook for 10-15 minutes 
until charred outside and tender inside. *time 
depends on size of the onions 

With tongs, remove the leeks and onions from 
the coals. Lay out on a sheet pan and let the 
two cool. Peel the charred skin from the leeks 
and onions and discard the skins. Dice the 

Directions

Directions

Cast Iron New Potatoes

With Coal Roasted Leeks and Onions, Jalapeño Butter

Sometimes simple things done really well can create a 
magnifi cent experience. That philosophy has guided The 
Alisal for over six decades and it is the inspiration behind 
Executive Chef Endy’s popular recipe – Cast Iron New Po-
tatoes. The dish blends fi ngerling new potatoes, charred 
sweet onions and leeks, topped with an ample helping of 
zingy jalapeño butter. Chef Endy uses his Big Green Egg 
outdoor cooker and an old-fashioned cast iron skillet to 
create side dish magic. Served up with a juicy steak, or 
fresh seafood, you have all the makings of a memorable 
Alisal feast. 

(continued on next page)
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For more traditional ranch recipes, visit Alisal.com/recipes 

Cast Iron New Potatoes

With Coal Roasted Leeks and Onions, Jalapeño Butter

tender onions and leeks

Place the Big Green Egg cast iron pot on the 
charcoal fire and heat the cast iron. Add oil to the 
pot and gently toss and sauté the potatoes for 
3-4 minutes until seared and heated

Add the leeks, onions, and jalapeño butter and 
season with salt and pepper to taste

Continue to cook the potatoes for an additional 
4-5 minutes, simmering in the jalapeño butter 
and heating the potatoes through.

Directions


