VIRGINIA

Recipes

Eat Smart Move More

RoaStEd Herb POtatoes For more recipes, please visit:

www.fcs.ext.vt.edu/recipes

Ingredients: Equipment:

Non stick cooking spray Cutting board

6 russet potatoes Knife Friend us on Facebook and
1 tablespoon vegetable oil Plastic food storage bag follow us on Twitter

1 teaspoon rosemary Measuring spoons “’v‘\’,"v‘;"wfat;'fl';t‘::kcg;“;‘/’ ‘:f‘::"
1/2 teaspoon salt Baking sheet ) i

Number of Servings: 6
Prep Time: 10 minutes
Total time: 35 minutes

Nutrition Facts
Directions Serving Size: 1 cup
) ] Sewings:ﬁ
1. Preheat the oven to 450°F. Coat a baking sheet with Amount Per Serving

Vegetab|e Cooking spray. Calories 80 Calories from Fat 18
. . %YDaily Value®
2. Wash potatoes and place on a cutting board. Cut in half Total Fat 2g 4%
lengthwise and lay flat on board. Cut into 1 inch slices, Salurated Fat trace 1g 1%
. . . Cholesterol Omg 0%
then into bite size cubes. Sodium 182mg 8%
. . Total Carbohydrate 14g 5%
3. Put potatoes in a plastic bag. Dictary Fiber 1g o
Add oil, rosemary, and salt to bag. Close and shake to Protein 29 3%
. . Vitamin A 0% Vitamin C  25%
mix seasonings and potatoes. o 2% Calciu 1%
Open bag and spread the potatoes on the baking sheet. Tereene Pl Veioes are beedon 2O calore 0=

Bake at 4500°F for 25 to 30 minutes, or until lightly
browned.

The U.S. Department of Agriculture (USDA) is an equal opportunity provider and employer. This material is partially funded by USDA’s Supplemental Nutrition Assistance Program — SNAP. The Supple-
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services. This material was partially funded by the Expanded Food Nutrition Education Program, USDA, NIFA.
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