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INGREDIENTS

•	 500g potatoes (waxy or all-purpose), washed and cut into 	
	 wedges

•	 2–3 tbsp olive oil

•	 1 tsp paprika (smoked or sweet)

•	 1 tsp garlic powder or 2 cloves garlic, minced

•	 1/2 tsp dried rosemary or thyme (optional)

•	 Salt and freshly ground black pepper, to taste

•	 Optional: grated Parmesan for serving

 
	

METHOD

1.	Preheat the oven: 
200°C (400°F) / Gas Mark 6.

2. Prepare the wedges: 
Cut the potatoes into even wedges (about 6–8 per potato). 
In a large bowl, toss the wedges with olive oil, paprika, garlic, 
herbs, salt, and pepper until evenly coated.

3.	 Bake: 
Arrange the wedges on a baking tray in a single layer. 
Roast for 25–30 minutes, turning halfway through, until golden 
brown and crispy on the edges.

4. Serve: 
Serve hot as a side dish, snack, or with dips like ketchup, aioli, 
or sour cream. 
Optional: sprinkle with grated Parmesan and extra herbs before 
serving.

Nicola – Potato wedges
SERVES 2-3 • PREP: 10 MINUTES • COOK: 30 MINUTES

  Vegetarian
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POTATOES


