
 

K.M. likes to make this dish with white potatoes – but I’ll make them with whatever I have on 

hand, and I’m almost always happy with the results. This year, I’ve been making them with a 

mixture of the potatoes I’m getting from the garden, and even included some fava beans in the 

sauté.  This truly is one of the world’s most versatile side dishes. 

 

Black Pepper Potatoes 
(Adapted from Madhur Jaffrey’s Indian Cooking, 1983) 

 

1 lb. white potatoes – medium sized works best – about 5 potatoes. 

6 tablespoons mustard oil (or vegetable oil) 

1 teaspoon salt 

3-4 tablespoons fresh, coarsely ground black pepper 

1 teaspoon chopped fresh rosemary 

1 teaspoon whole coriander seed 

 

Boil the potatoes with the skins on, till they are fork tender – but not tender enough to mash. You 

must still be able to slice them. Let the potatoes cool completely. It’s a good idea to refrigerate 

them for an hour or two, if you can. 

Peel the potatoes (the skin slides right off with a little pressure.), and cut them into ½ inch cubes. 

Heat the oil in a non-stick frying pan, over medium-high heat. When the pan is hot, put in the 

potatoes and sprinkle them with salt. Stir the potatoes, (Use a spatula to stir the potatoes all 

through this recipe.), cover and let them cook for about five minutes – they should just be 

starting to brown. This step is my downfall in this recipe – I want to stir the potatoes too soon, 

and too often. 

Gently stir the potatoes and add about half the black pepper – the best way to do this is simply to 

grind pepper right into the pan – the measurements given above are an approximation. Add the 

black pepper to taste – but be sure you add just a bit more than you are comfortable with. The 

black pepper is the flavor hit in this dish, and without it, you just have fried potatoes. 

Leave the pan uncovered and continue to brown the potatoes. Stir them as little as possible, but 

enough that they don’t stick. Add the rest of the black pepper, and stir one more time.  Taste and 

add salt if necessary. Serve hot. 

 

 

 


