
 
 

Patatas Pobres Recipe 
 

 
 

 

Ingredients : Serves 4 
 

500g Thick Cut Potatoes 

2 Onions (Thickly cut)  

4 Garlic Cloves (chopped) 

4 tbsp Olive Oil 

Salt and pepper to season 

 

 

Method : 

 

Preparation Time : 10min   Cooking Time : 30 min 

 

1. Cut the potatoes and onions into thick slices.  Chop the garlic. 

2. Heat the oil in a terracotta pan add the onions, potatoes and garlic, season with 

plenty of salt and freshly ground black pepper.  

3. Cook on the BBQ or hob for 15 mins until the potatoes are tender and golden - stir 

every few minutes to prevent them sticking.  

4. Serve and Enjoy ! 


