barbeque roasted potatoes
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I love barbeque flavor!  If you like barbeque potato chips, you will love these tender, buttery, creamy red potatoes.  Perfect to make at home as a nice side dish.  When we camp, I make these with a simple barbeque seasoning and cook in foil packets.  So easy and delicious!
INGREDIENTS:

2 pounds baby red potatoes, washed & dried
2 tablespoons olive oil or butter
1 tablespoon packed brown sugar
1 tablespoon barbeque rub spice (or you can use chili powder, seasoned salt & garlic powder)

¼ cup grated parmesan cheese
HOW WE MAKE THESE:

1. Preheat grill or oven to 400 degrees.   Spray skillet or baking pan with non-stick cooking spray.
2. Wash potatoes and pat dry.  Cut each potato into quarters and place in prepared pan in a single layer.
3. Drizzle with olive oil or butter.
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5. In a small bowl, combine the spices and brown sugar with a whisk or spoon.  Sprinkle evenly over the potatoes.
6. Stir potatoes at 15 minutes, 30 minutes and 45 minutes (if you are making these in the oven, you can use a baster to baste the butter and spice mixture over the top of the potatoes).  Sprinkle with grated parmesan cheese for last 15 minutes.  Bake for a total of approximately 60 minutes or until browned and the potatoes are easily pierced with a fork.

7. If you’re baking over a campfire or grill,  plan on about 30 to 45 minutes, turning the foil packet frequently.
Servings:  6
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