Please note: Food images are representative only and not the actual cooked recipes.

Premiere - Roast new potatoes with lemon and herb

SERVES 2-3 » PREP: 10 MINUTES » COOK: 30 MINUTES
0 Vegetarian

INGREDIENTS METHOD

¢ 500¢g new potatoes, washed and halved 1. Preheat the oven:
200°C (400°F) / Gas Mark 6.

2. Prepare the potatoes:
Toss the potatoes in olive oil, salt, pepper, crushed garlic, lemon

e 2-3 thsp olive oil

e Zest of 1lemon

¢ Juice of '/2lemon zest, and herbs.

e 2 cloves garlic, crushed or finely chopped 3. Roast the potatoes:

« 1-2 tsp fresh herbs (thyme, rosemary, parsley, or a mix) ISpread the potatoes cut side down on a baking tray in a single
ayer.

* Salt and freshly ground black pepper, to taste Roast for 25-30 minutes, turning once halfway, until golden

brown and crispy on the outside.

4. Add lemon juice:
Remove from the oven, drizzle with lemon juice, and gently toss
to coat.

5. Serve:

Garnish with extra fresh herbs if desired.

Serve warm as a side dish to roast meats, fish, or a vegetarian
main.
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