
Brendan’s Now Legendary 
Irish Potato Pizza

Courtesy of Head Chef Genisson Santos, O’Connor’s Restaurant & Bar

INGREDIENTS:

The Famous Dipping Sauce

• Mayo: 1/2 cup
• Sour cream: 1/2 cup
• Lemon juice: 1 tablespoon
• Paprika: 1/2 teaspoon
• Chives: 1 tablespoon, chopped

For the potato pizza:

• Potato skins: 3 cooked potatoes, skinned
• Grated Parmesan cheese: 1/4 cup
• Cheddar cheese: 3/4 cup, shredded
• Mozzarella cheese: 1/2 cup, shredded
• Chopped tomatoes: 1/2 cup
• Sliced mushrooms: 1/2 cup
• Roasted red pepper, chopped: 1/4 cup
• Bacon: 4 strips, cooked and crumbled
• Scallions: 2 tablespoons, chopped
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Pre-heat oven to 375 degrees. Mix ingredients and pour into a cast-iron skillet. Cook 
for 25 minutes or until top is browned and crispy.

These measurements are approximate and can be adjusted based on your 
preferences.




