
Ingredients

1/2 pound thick-cut bacon, cut into small dice
1 pound red potatoes, scrubbed clean and diced into 1/4- to 1/2-inch cubes (about 3 to 3 1/4 cups)
Salt and freshly ground black pepper
4 medium-large ears corn, kernels cut from the cob (2 1/2 to 3 cups)
1 bundle scallions, thinly sliced
4 eggs

Instructions

Toss bacon into a large skillet over medium heat, no need to heat the pan first. Let rest for a few
minutes until it starts sizzling, then move the bits around so that they begin to brown evenly. Again,
wait a couple minutes before shuffling the pieces around; you’re looking for them to get evenly golden
and crisp. This should take about 10 minutes. Remove the bacon bits with a slotted spoon, leaving the
drippings in the pan and transferring the bacon to paper towels to drain.

Heat the pan to medium/medium-high, making sure the bacon fat is nicely sizzling, add the potatoes
all at once in a single layer. Sprinkle them with 1/2 teaspoon kosher salt and several grinds of black
pepper. Let them cook for a few minutes in one place and get a bit golden underneath before turning
them over and moving them around. Repeat this process until the potatoes are browned on all sides;
this takes about 20 minutes.

At this point, if there’s a lot of fat in the pan, you can push aside the potatoes and pour or spoon off all
but a small amount of the fat.  If you save the fat, you can use it to fry an egg in a bit.

Bump up the heat a little and add the corn to the skillet. Sauté the potatoes and corn together until
the corn gets a bit brown but stays fairly crisp, about 4 to 5 minutes. Add the drained bacon, and stir
the mixture together until it’s evenly warm, about 1 more minute. Remove the skillet from the burner
and sprinkle the scallions (reserving a couple spoonfuls if you’d like to use them as fried egg garnish) 
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over the hash. In two minutes, they should be warm and mellowed. Season with more salt or pepper to
taste, if needed.

To add a fried egg to the top of the hash, heat a small skillet over medium-high heat and swirl in one to
two teaspoons bacon fat or butter. Crack one egg into the skillet and reduce heat to medium. I like to
cover the skillet with a small lid at this point, as it seems to help the egg cook faster and more evenly. In
one minute, you should have a perfect sunny-side-up egg. Season with salt and pepper, serve on top of a
pile of bacon corn hash.
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