Potato and Parmesan Cake
This rich, simple side dish goes especially well with red meat. Adapted from a recipe in the October 2003 issue of Gourmet magazine.
2 tbsp. unsalted butter
1 tbsp. extra-virgin olive oil
1 lb. Yukon Gold potatoes
Salt and freshly cracked black pepper to taste
¼ c. (about 1 oz.) grated Parmesan cheese
Adjust the oven rack to the middle position and preheat the oven to 450 degrees.
In a large ovenproof nonstick skillet over low heat, melt the butter. Remove from the heat, add the oil and stir to combine. Set aside.
Peel the potatoes and thinly slice them. Transfer to a large bowl and toss with about 2 tablespoons of the butter-oil mixture. Season with salt and pepper to taste and toss again.
Heat the remaining 1 tablespoon butter-oil mixture in the skillet over medium-high heat. Spread 1/3 of the potatoes evenly in the skillet. Sprinkle the cheese over the potatoes remaining in the bowl and then spread the mixture evenly over the potatoes in the skillet. Using a spatula, press the potatoes firmly but gently. Cook for 3 minutes, then transfer the skillet to the oven and roast, uncovered, pressing the top of the potatoes occasionally with a spatula, until the potatoes are tender and the top is starting to brown, 20 to 25 minutes.
Place a platter or cutting board on top of the skillet and carefully but quickly invert the skillet onto the platter. Cut the potato cake into wedges and serve immediately. 

