
Petite Potato Pops 

 

 

Ingredients 

12 baby gold Yukon potatoes 

6 thin slices deli ham 

6 oz. Gorgonzola cheese, cut into pieces 

1/2 cup reduced-fat sour cream 

Fresh thyme, finely chopped 

 

Directions 

Scrub potatoes with a vegetable brush and rinse thoroughly. Place in saucepan, add enough cold 

water to cover about an inch over potatoes, then season with salt. Bring water to a boil, reduce 

heat, and simmer for 5 to 8 minutes, or until potatoes are fork-tender. Remove from heat, drain 

water, and set potatoes aside. 



 

Heat oven to 450° F. Line an 8 x 8-inch baking pan with aluminum foil; set aside. Cut each slice 

of ham in half lengthwise, yielding 12 strips. Wrap each potato in ham and place it seam-side 

down in prepared pan. Bake for 10 minutes. Remove from oven and transfer to serving platter. 

Secure a piece of Gorgonzola cheese above the ham using a bamboo knot pick, then top with 

sour cream and fresh thyme.  

 

 


