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Creamy Garlic Sauce Baby
Potatoes

Introduction
Creamy garlic sauce baby potatoes are a delightful combination of
earthy goodness and rich, savory flavors. This dish offers an exquisite
balance of creamy texture and aromatic garlic, making it perfect for any
occasion. Whether served as a side dish for a festive dinner or a casual
weeknight meal, these potatoes are sure to impress. The sauce
beautifully enhances the natural taste of the baby potatoes, creating a
mouthwatering experience that leaves diners craving more.

In this article, you will find a comprehensive guide to preparing creamy
garlic sauce baby potatoes. From detailed ingredients and instructions
to notes on techniques, FAQs, and suggestions for pairing, we cover
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everything you need to enjoy this delectable dish.

Detailed Ingredients
To create creamy garlic sauce baby potatoes, you will need the
following ingredients:

Potatoes: Use small baby potatoes for the best texture and flavor. Their
tender skin adds to the overall appeal.

Garlic: Fresh garlic is essential for a robust flavor. The garlic will be
finely minced to release its aromatic essence.

Butter: Unsalted butter provides richness and helps to create a creamy
sauce. It is important to use unsalted butter to control the saltiness.

Heavy Cream: This ingredient is crucial for achieving the creamy
texture of the sauce. Heavy cream gives the sauce body and richness.

Parmesan Cheese: Grated parmesan cheese adds a savory kick to the
sauce, enhancing its flavor profile.

Salt: Basic seasoning that elevates the taste of the dish. Use to your
preference.

Black Pepper: Freshly ground black pepper adds a subtle heat and
depth of flavor.

Fresh Parsley: Chopped parsley is used for garnish, adding a burst of
color and freshness to the dish.

See also  Chocolate Mousse
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Prep Time
The prep time for this creamy garlic sauce baby potatoes recipe is
approximately 15 minutes. This includes washing and preparing the
baby potatoes, mincing the garlic, and gathering all the necessary
ingredients.

Cook Time, Total Time, Yield
The cook time for this dish is around 25-30 minutes. After combining
the cook time and prep time, the total time to prepare creamy garlic
sauce baby potatoes is approximately 45 minutes. This recipe yields
about 4 servings, making it a suitable side dish for family gatherings or
intimate dinners.

Detailed Directions and Instructions
Step 1: Prepare the Potatoes

Begin by washing the baby potatoes under cold running water to
remove any dirt or debris. After cleaning, dry them with a towel and set
them aside.

Step 2: Boil the Potatoes

Fill a large pot with water and add a pinch of salt. Bring the water to a
boil over high heat. Carefully add the baby potatoes to the boiling water
and cook for approximately 15-20 minutes or until they are fork-tender.
Drain the potatoes and set aside.

Step 3: Make the Garlic Sauce

In a large saucepan, melt unsalted butter over medium heat. Once the
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butter is melted, add the minced garlic. Sauté the garlic for about 1-2
minutes, being cautious not to burn it.

Step 4: Add Cream and Cheese

Pour the heavy cream into the saucepan with the sautéed garlic. Stir
well to combine and bring the mixture to a gentle simmer. Gradually
add the grated parmesan cheese, stirring continuously until it melts and
the sauce is smooth.

See also  Zesty Sauce

Step 5: Season the Sauce

Season the creamy garlic sauce with salt and freshly ground black
pepper to taste. Adjust the seasoning according to your preferences,
keeping in mind the saltiness of the cheese.

Step 6: Combine Potatoes and Sauce

Once the potatoes are cooked and drained, add them to the saucepan
with the creamy garlic sauce. Gently toss them to coat evenly with the
sauce, ensuring every potato is well-covered.

Step 7: Garnish and Serve

Transfer the creamy garlic sauce baby potatoes to a serving dish.
Garnish with freshly chopped parsley for a pop of color and added
flavor. Serve warm, and enjoy the delightful experience!

Notes

– For added flavor, you can roast the baby potatoes instead of boiling
them. Toss them in olive oil, salt, and pepper, and roast in a preheated
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oven at 400°F (200°C) for 25-30 minutes.

Cook techniques

– Boiling: This is a standard method for cooking potatoes quickly and
efficiently. Ensure they are tender but not overcooked to maintain their
shape.
– Sautéing: Sautéing garlic in butter releases its flavor without burning,
which can create an unpleasant taste.

FAQ

Can I use different types of potatoes?

Yes, you can use other potato varieties, but baby potatoes are ideal for
their size and tenderness.

Can I make this dish ahead of time?

Yes, you can prepare the garlic sauce and cook the potatoes ahead of
time. However, it’s best to combine them just before serving to
maintain the texture.

What can I serve with creamy garlic sauce baby potatoes?

These potatoes pair excellently with grilled meats, roasted vegetables,
or a fresh salad.

See also  Strawberry Nutella Cinnamon Bun Casserole

Conclusion
Creamy garlic sauce baby potatoes are an beautifully indulgent side
dish that brings an explosion of flavor to your plate. The combination of
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tender baby potatoes and a rich, creamy garlic sauce creates a
symphony of taste that complements a variety of entrees. This recipe is
simple yet satisfying, making it an excellent addition to both special
occasions and casual dinners at home. With easy-to-follow instructions
and common ingredients, you can whip up this delectable dish any time
you desire.

More recipes suggestions and combination
Garlic Parmesan Roasted Broccoli

This side dish complements creamy garlic sauce baby potatoes
beautifully. Roasting broccoli with garlic and parmesan creates a
flavorful, healthy addition to any meal.

Herb-Crusted Chicken

Serve your creamy garlic sauce baby potatoes alongside herb-crusted
chicken for a delightful and hearty meal. The aromatic herbs enhance
the flavors of both dishes.

Grilled Steak with Chimichurri

Pair these creamy potatoes with grilled steak topped with chimichurri
sauce for a perfect balance of flavors; the richness of the potatoes
harmonizes with the bright, zesty sauce.

Mixed Green Salad with Vinaigrette

A light mixed green salad with a tangy vinaigrette makes for a
refreshing contrast to the rich creamy garlic sauce baby potatoes,
rounding out your meal beautifully.
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Roasted Carrots with Honey Balsamic Glaze

Roasted carrots caramelized in honey and balsamic glaze offer a sweet
and slightly tangy flavor that pairs well with the savory richness of the
potatoes.

With these delicious pairings and variations, your dining experience will
be elevated to new heights, making every meal a celebration of taste
and texture.


