parmesan herb & garlic 

roasted potatoes
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These are our favorite roasted potatoes – perfectly seasoned, golden brown, tender in the centers and crisp on the outside.  Whether you bake them up in a hot oven or roast them on the grill, they are potato perfection and always wildly popular!

INGREDIENTS:

3 pounds petite red potatoes (or combination of baby red & golden potatoes)
4 Tablespoons olive oil

6 cloves garlic, minced

½ cup onion, diced

1-1/2 teaspoons kosher salt

1 teaspoon ground black pepper

1 teaspoon dried thyme

½ teaspoon dried oregano

½ teaspoon dried basil

½ teaspoon smoked paprika

1 cup grated Parmesan cheese

2 tablespoons unsalted butter, cut into small pieces
Fresh parsley or chives, minced

HOW I MAKE THESE:

1. Preheat oven or grill to 400 degrees.  Lightly grease a large baking sheet or line with foil.   
2. Wash and drain the potatoes, cutting off any bad spots.  Cut into halves (or quarters if larger size).  
3. In a small bowl, whisk together the salt, pepper and dried spices.  

4. In a large bowl, drizzle olive oil over the top of the potatoes, onions and garlic, stirring to coat evenly.  Sprinkle with spice mixture and half of the Parmesan cheese and stir again until coated evenly.

5. Spread the potatoes out evenly on your prepared baking pan in a single layer.

6. Bake for 45-60 minutes, turning with a spatula two or three times, until golden brown and crisp.  

7. Remove from the oven (or grill), and top with butter pieces, stir until the butter is melted.  Sprinkle with remaining Parmesan cheese and fresh parsley or chives.
8. Serve immediately!

YIELD:  8 servings 
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