CLEAVER STYLE POTATOES & CARROTS yields 4 portions






                  recipe developed by The Clever Cleaver Brothers®
ROASTED QUARTERED POTATOES


BUCA TOURNEED CARROTS
4 to 6 russet potatoes




   
      carrots, as needed

olive oil, as needed




   
   2 tablespoons butter

salt, pepper & garlic powder, as needed

   
      salt & white pepper, as needed

red wine vinegar, as needed




1/8 cup Sambuca liqueur








   
   1 tablespoon chopped fresh parsley

ROASTED QUARTERED POTATOES

1.
Rinse the russet potatoes and pat dry. Quarter potatoes lengthwise.

2.
Rub liberally with olive oil and place on a sheet pan. Season with salt, pepper and 
garlic powder. 
Sprinkle lightly with red wine vinegar.

3.
Place in a preheated 350-degree oven for approximately 45 minutes or until potatoes are tender. DO NOT OVERCOOK the potatoes or they will become dry.

4.
The potatoes should be turned once during the cooking process so they brown evenly.

TOURNEED BUCA POTATOES

1.
Cut carrots into pieces approximately 1 1/2"  in length. Using a paring knife, tournee the carrot pieces ( 
cut in football shape).
2.
Place the rinsed tourneed carrot pieces in a pan of boiling salted water. Turn to simmer and cook until al 
dente. DO NOT OVERCOOK.
3.
Cool immediately under cold, gently running water. Hold for use.

4.
When ready to use, heat butter in a sauté pan over medium heat.

5.
Add blanched carrots, salt and pepper. Combine and heat.

6.
Pull the pan away from heat and CAREFULLY flambe with Sambuca. 

7.
When flame goes out, sprinkle with chopped fresh parsley. ENJOY!

