Rosemary Garlic Potatoes
By 

Roger Good
2 large Idaho potatoes cut in 8 pieces lengthwise


(cut in half then cut the halves in half, etc.)

¼ cup of Extra Virgin Olive Oil

2 Tlbs of fresh Rosemary leaves, chopped

1 Tlb of minced garlic

1 tsp of red pepper flakes

1 tsp of salt

1 tsp of pepper

Preheat oven to 500 degrees F.  Mix EVOO, Rosemary, garlic, salt, pepper and red pepper flakes in a bowl large enough to hold potato wedges.  Toss potato wedges in the mixture until well coated.  Arrange potatoes in a single layer on an EVOO oiled baking sheet, cut side down.  Put in oven for 25 minutes. DO NOT OPEN OVEN during cooking except to flip each potato wedge half way through the cooking cycle.   Potatoes should be a golden brown and crispy.  Serve hot with spicy catsup (Brooks) or Ott’s salad dressing. 

