
“Hachis Parmentier”  

French Potato Beef  Bake 

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Ingredients 

Directions 

• 4 russet potatoes 

• ½ cup cream 

• 1 oz. melted butter 

• ½ large onion 

• 2 garlic cloves or 1 tsp diced  

garlic (jar) 

• 1 egg 

• 1 tsp salt 

• Pinch of cayenne or white pep-

per and nutmeg 

• 1 tbsp chopped parsley 

• ½ pound of ground beef 

1. Wash, prick with fork, and bake potatoes on salted sheet pan at 375 degrees for an hour (until soft  to the knife) 

2. Cool the potatoes and then open the top of the potatoes and remove the inside without tearing the skin apart. We will use the skin to be the 
bottom of the dish-like a crust. 

3. Put the potatoes in a bowl and add the cream, melted butter, spices and the egg and mix well. 

4. In a sauté pan, sweat the onions with olive oil, garlic and then add the ground beef and sauté until the meat is completely cooked.  

5. Add a tablespoon of parsley or any other dried herb you may like (such as thyme, rosemary or sage). 

6. Place a layer of mashed potatoes, then a layer of cooked beef, then cover with the mashed potatoes and sprinkle with a cheese of your 
choice. 

7. Bake again for about 20 minutes at 375 degrees. Enjoy! 

Yield: 6-8 servings  

Serving Size:  1 cup 

Recipe from Chef  Laurent 

“Hachis Parmentier”  

French Potato Beef  Bake 

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Ingredients 

Directions 

• 4 russet potatoes 

• ½ cup cream 

• 1 oz. melted butter 

• ½ large onion 

• 2 garlic cloves or 1 tsp diced 

garlic (jar) 

• 1 egg 

• 1 tsp salt 

• Pinch of cayenne or white pep-

per and nutmeg 

• 1 tbsp chopped parsley 

• ½ pound of ground beef 

1. Wash, prick with fork, and bake potatoes on salted sheet pan at 375 degrees for an hour (until soft  to the knife) 

2. Cool the potatoes and then open the top of the potatoes and remove the inside without tearing the skin apart. We will use the skin to be the 
bottom of the dish-like a crust. 

3. Put the potatoes in a bowl and add the cream, melted butter, spices and the egg and mix well. 

4. In a sauté pan, sweat the onions with olive oil, garlic and then add the ground beef and sauté until the meat is completely cooked.  

5. Add a tablespoon of parsley or any other dried herb you may like (such as thyme, rosemary or sage). 

6. Place a layer of mashed potatoes, then a layer of cooked beef, then cover with the mashed potatoes and sprinkle with a cheese of your 
choice. 

7. Bake again for about 20 minutes at 375 degrees. Enjoy! 

Yield: 6-8 servings  

Serving Size:  1 cup 

Recipe from Chef  Laurent 



Fast Facts 

Second Harvest is an equal opportunity provider. 

Don’t have a russet potato?  Try using whatever type of potato 

you have on hand.   
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