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I woke up early one Saturday morning — well, I always 
wake up early, that’s not newsworthy. I’m a “late to bed, 
early to rise” kinda girl, a notoriously poor sleeper.

So first I made a cup of coffee, because that is always 
the #1 priority of the day. And then I set about figuring out 
what to eat for breakfast.

I’m not usually a fan of sweet things to start my day, 
pancakes or cinnamon rolls sometimes call to me, but not 
often. I’m someone who also doesn’t believe in tradi-
tional breakfast foods, such as oatmeal or toast. Give 
me leftovers of spaghetti and meatballs! I’ll happily eat 
re-warmed Chinese food! It’s hard to know what I’ll be 
craving at 6:30 in the morning.

And so, recently I was tired (oh, so tired!) of eggs. I 
didn’t want Cheerios. I’d already polished off any leftovers 
from the week.

But then I found half a baked potato — and I had a red 
pepper — and there was a bag of walnuts — and a brand 
new container of Gorgonzola was staring back at me as I 
peered into the refrigerator.

And thus, an exceptionally fine meal of fried potatoes 
with lots of other goodies tossed in for protein, flavor and 
color was born!

Fried Potatoes with Red Pepper and Blue Cheese

Ingredients 
1/2 tablespoon butter 
1/2 tablespoon olive oil 
1/2  large baked potato, cut 

into 1/2” dice
1/4  cup finely chopped red 

onion
1/4  cup finely chopped red 

pepper
1/4 teaspoon sea salt 
1/4  teaspoon freshly ground 

black pepper
1/4  cup finely chopped 

walnuts
2  tablespoons crumbled 

Gorgonzola cheese 

Fried Potatoes with Red Pepper and Blue Cheese

Directions
Melt butter and oil in a small skillet over medium 

heat. Add the potato, onion and red pepper; cook, 
stirring occasionally, for 5 minutes. Add the salt, pep-
per and walnuts; cook, stirring occasionally, for 5 more 
minutes until the potatoes are golden and the vegeta-
bles are softening. Place the potatoes into a serving 
dish and top with the Gorgonzola.

Serves 1, but could easily 
be multiplied.

Find other food- 
related stories by  
Mary Bilyeu, Food  
Editor, on Tuesdays 
and Sundays in the 
pages of The Blade.

Mary Bilyeu
Food Editor, The Blade

B U I L D  A  D R E A M

Stone and shingles create a dramatic, interesting exterior. 
Note the charming dormers above the garage where the 
bonus room can be finished.

Flexible and Stunning

n Bedrooms: 4

n Baths: 3

n Bonus Space: 533 sq. ft.

n Dimensions:
 76'10" x 82'10"

n Framing: 2x4

n Foundation Options: 
 Crawlspace

2,195 square feet

To build this home, you can order a complete set of construction documents by calling toll-free (866) 772-1013 or visiting www.ePlans.com/ 
HouseOfTheWeek. Enter the design number to locate the plan and view more images and details. At www.ePlans.com/HouseOfTheWeek, you 
can view previously featured plans, browse other specialty collections, or use our search filters to help you find exactly what you want from over 
28,000 home designs. Most plans can be customized to suit your lifestyle. See images of the plan online at www.ePlans.com/HouseOfTheWeek. 
Image Credit: ©www.ePlans.com. Printed with permission by Hanley-Wood, LLC. All rights reserved. 

The courtyard-style garage access 

to this plan gives an expansive look 

without detracting from the beauti-

ful exterior. Inside, the open floor 

plan flows effortlessly out to both 

a covered porch and a screened 

porch, making it ideal for entertaining. 

The master suite offers a bright bay 

window, two walk-in closets, and a 

comfortable bath. The study can eas-

ily become a fourth bedroom with a 

private bath. Over the garage, a large 

bonus area with skylights can be fin-

ished for additional living space. Don’t 

miss the kitchen’s outstanding details: 

an e-space (great for keeping your 

phone at hand), a central island, and a 

sun tunnel to brighten the sink area. 
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