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[Tone3Hada nekcuka no teme

«Bunaeopaszbop: roroBum
HOBOroaHUN KapTodenb-
rapmoluky ¢ bxenmn
Onnsepom»

Jamie: Lovely people, I'm gonna show you
to make Hasselback potatoes. Beautiful
roast crispy skin potatoes cut in such a
way that they all open up, fan up and you
can flavor them in the most beautiful way.
I've done this for my new cookbook “Jamie's
Christmas” and you can make this any time
of the year. It's really a principle. It's not just
potatoes, guys, parsnips, carrots. Today |
am brave enough to have two helpers, my
little boy Buddy, and this is Petal. Say Hello!

Buddy: Hello!
Petal: Hello!

Jamie: Have you ever heard the word
Hasselback?

Buddy: No.

Jamie: No, didn't think so. So I am gonna get
two of my beautiful spoons. I'm gonna lay
them down. I'm gonna place the potato in
between the gap to stop the knife going all
the way through.

lovely — npekpacHbIii

Hasselback potatoes — 3aneuyeHHbIN
KapTodenb-rapmoLLka

roast — >KapeHHbI B AyXOBKe

Crispy — XpycCTaLnii

skin potatoes — kapTtodens B MyHAMpe

to open up — packpbIBaTLCA

to fan up — pa3BopaumBaTbCa Beepom

to flavor — npunpaensAte, 406aBNSATE BKYC
a cookbook — kHura peuenToB

a principle — npaswno, NpuHUMN

a parsnip — nacrepHak

a helper — nomoLLHMK

to lay down — knactb
to place — nonoXxunTb, PacnoNoXunTb

in between the gap — mexay (4Byms
obbekTamm)

all the way through — go koHUa, HackBO3b



http://www.englex.ru/

OHNavH-WKona
aHIMUIACKOro A3blKa

- WHIMEKC
y—

www.englex.ru

So I'm gonna make little slices every half a
centimeter, all the way down to the little
spoon and this means that you don't slip, it's
really got a perfect effect. Come and have a
little look here.

So you can see what we've done here is
create kind of like a crazy little open
texture. Now the great thing about that is
it makes more surface area, which means
it's more crispy and I can put flavoured
oils in there. What do you think of that,
kids? Impressed?

I am using a Maris Piper potato because
it's really great for roasting, fluffy on the
inside, crispy on the outside and that's
exactly what you want in a roast potato or
a Hasselback. I'm gonna put the potatoes
into the tray and these lovely kids are
gonna show you how to make a flavoured
oil.

So guys, do you know what herb this is?
Buddy: Thyme.

Jamie: Good lad! I'm gonna put a pinch of
salt here to create not just seasoning for
this but an abrasive kind of environment
and then I'm gonna give this to Petal. So
Petal if you can bash the living daylight
out of that. Create a mush for daddy. And
that immediately, it sort of breaks down
the herb itself, releases the oils, the
flavour and it's gonna give you incredible
smells.

a slice (3pecb) — Hagpes

all the way down — g0 (4ero-nm60), BNaoTb
ifo)

to slip — cockanb3biBaThb

surface area — nsiowazb NOBEPXHOCTH

a flavoured oil — apomatHoe,
npunpaBaeHHOE Mac/o

to be impressed — 6bITb BNeyaTN€HHbIM

a Maris Piper potato — copT KapTOLUKK
«Mapwc MNavinep»

fluffy — pacceinuatbii (o kapTodene)
on the inside — BHyTpW®
on the outside — cHapy>xwu

a tray — npoTnBeHb

a herb — npsHasa TpaBa

thyme — tumbsaH

Good lad! — MonogunHa!

a pinch of salt — wenoTka conu
seasoning — 3anpaBka

abrasive — xecTknin, abpa3nBHbIN
environment — cpega, obcTtaHOBKa

to bash the living daylight out of
something — oueHb cnabHO HUTL

to create a mush — caenatb kawwnuy
immediately — cpasy, B Ty Xxe MUHYTY
sort of — uTO-TO BpOAE, TMNA

to break down (3aecb) — n3menbyaTb
to release the oils — BbinyckaTb Macna
incredible — HeBepoATHBIN

a smell — 3anax
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So once you've got a mush then we can
add our fat that could be butter, turkey
drippings or olive oil, so if you can, just
muddle that slowly round in circles. I'm
gonna add some oil to this, and this is
gonna transmit all those amazing flavours.

So what we want to do now is make sure
all the cut sides are facing up, then we are
going to pour all this amazing oil, look at
the colour, guys, look at the colour. And
we'll just give it a toss and of course,
they're absorbing and taking on all of
that beautiful flavour. I'm going to put the
cut side facing up.

So, I'm gonna pop this in the oven, they're
gonna make a really good potato but I
wanna add to it. We're gonna take some
leftover bread, brown or white. Do you
know what nuts these are? I bet you don't.

Buddy: Hazelnuts.

Jamie: Yeah it is hazelnuts. Hazelnut is the
nut of choice, but you can use almonds.
Take some more of the thyme. I'm gonna
pop these in the oven.

What you've got is really, really crispy
bread now and you can see how the skins
on the hazelnuts have just kind of come
off and they've toasted. Basically, we've
created flavour and texture, ok? There's a
nice little tip to come. These potatoes here
have had 45 odd minutes. And I'm gonna
use a little brush, thyme, olive oil,
Hasselback potatoes.

to add — pobaBuTb
fat — >xwp

turkey drippings — BbITEKLINI N3 NHAENKMN
COK

olive oil — onneBkoBOe macnio

to muddle — mewatb 1 gaBuTbL
OAHOBPEMEHHO

round in circles — no kpyry

to transmit — nepegaBatb

to make sure — y6eamnTbCa

the cut sides — cTopoOHbI ¢ Hagpezamm
to pour — HanuBaTtb

to give it a toss (3aecb) — BCTPAXHYTb
to absorb — BnuTbIBaTH

to take on — nornowartb

to pop in the oven — 3aknHyTb B AyXOBKY
leftover bread — octaBLwwMiica xneb

a nut — opex

to bet — gep>xatb napu, 6Gutbca 06 3aknag
a hazelnut — dyHayk

of choice — npegnoyTUTENbHBIN,
ONTMMasbHbIN (NpK BbIGOpPE)

an almond — mMuHpanb

a skin (3aecb) — koxypa

to come off — oTxoauTh

to toast — noaxxapwuTb, NOAPYMAHNTL

a tip — cosert

45 odd minutes — npumepHoO 45 MUHYT

a brush — wetka
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Now my little helper, can you take this
tray? It's not hot. And just pour it in here.
Are you tall enough to get in there? It's
quite a big ask, let's help you. And then
we're gonna put some cheese in there. So
just a few little knobs of cheese. So if I
close this, can you turn the button,
please? You can have them chunky, or you
can have them quite fine and then sprinkle
this on top. I'm gonna put these back in
the oven now, about 15 more minutes until
gnarly and crispy and golden and sizzling
and delicious.

Look at that. A great Hasselback potato,
but it's not just potatoes, guys, — parsnips,
carrots, absolutely beautiful. So have fun
with it. Let's plate these sexy fellows up.
Unbelievable! Joyful! This is what you're
getting guys, super crispy, and then on the
inside super soft, super fluffy and of course
it's absorbed all those beautiful fats and
flavours from the thyme. Delicious! Have a
go at those, if you've got any ways of
doing it, that you think are really
interesting, put it in the comments box
below. There were supposed to be little
people to try them, let's see what happens.

You can rip them apart if you want. Can I
take these back for the crew?

Petal: Yeah.

Jamie: Cool.

Buddy: No. Can I just have one more?
Petal: Can [ have one more?

Jamie: Oh that's good.

tall enough — gocratouHo BbiCOKMM

quite a big ask — gocratouHo 6onbLias
npocbba

a knob of cheese — HebosbLWON Kycouek
cbipa

to turn a button — BkAOUUTL

chunky — copep>kalnin 6obLLME KYCOUKM,
¢ 6onbLWMMKN KyCcOUKaMK

to sprinkle — noceinaTb

on top — HaBepxy

gnarly (am. cneHr) — BeNnKONEnHbIN
sizzling — o4eHb ropaunii, LWKBOPYALLUIA

delicious — BKyCHbIV

to plate up — BbIIOXMWTb Ha Tapenky
fellows (pasr.) — pebsTa

unbelievable — HeBepoOATHbIN

joyful — npekpacHbIi, NONHBIA pasoCcTh
soft — mArkuni

to have a go — npo6oBaTtb

to have got any ways of doing it — nmetb
Kakne-nmbo cnocobbl NpUrotToBaeHms
s10ro (baroaa)

a comments box — none ans
KOMMeHTapveB

to rip apart — pa3pbiBaTb Ha KyCO4KM,
pasfamMblBaTb

a crew (34ecb) — CbeMOYHas rpynna




