Oven Baked Home Fries

Servings: 4 Diet: Vegan, Vegetarian & Gluten-Free
Ingredients
¢ 3 medium russet potatoes, diced e Optional: paprika, garlic powder, or
e 1smallonion, diced rosemary

e 1'% tablespoons olive oil
e ' teaspoon salt

e > teaspoon black pepper (QUICK¥ TIPS )

¢ Ingredient Swap: Substitute
russet potatoes for sweet

Instructions potatoes to add a different

flavor and nutritional profile.

STEP 1: Preheat oven to 425°F. Combine the potatoes and onions in a large bowl. Add

olive oil, salt, black pepper and optional spices. Toss to combine. * Trythis! Dip oven baked home
fries in homemade herbed
STEP 2: Transfer the mixture to an oiled sheet pan and spread into an even layer. yogurt sauce.
STEP 3: Roast for 40 minutes, or until potatoes are golden brown, mixing halfway
through. 0 é_ P
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Per Serving: 160 Calories | 26g Carbs | 2g Sugar | 2g Fiber | 5g Fat (0.5g Sat Fat) | 3g Protein | 300mg Sodium

For more recipes and nutrition information, visit capitalareafoodbank.org/recipes



Khoai tay nudng gion kiéu My

Khau phan: 4 Ché& dé an: Thuan chay, An chay trusng & Khéng chia gluten

Nguyén liéu

* 3cdkhoai tay vira (loai vo nau, rudt tréng - Tuy chon: Bot 6t paprika, bot toi
russet), cat hat luu hoéc 14 huong thao (rosemary)

¢ Tcu hanh tay nhd, thai hat lyu

* 1 thia canh dau 6 liu

* 4 thia ca phé mudi

* s thiaca phé tiéu den

Huéng dan
BUGC 1: Lam néng 16 nuéng & 425°F. Cho khoai tay va hanh tay vao té 16n. Thém
dau 6 liu, mudi, tiéu va cac gia vi tly chon néu thich. Trén déu cho tham gia vi.
BUGC 2: Trai hén hop ra khay nudng cé quét mat I6p dau méng.

BUGC 3: Nudng khoang 40 phut hodc dén khi khoai cé mau vang nau dep mat.
Trong qua trinh nuéng, dao nhe mot 1an dé khoai chin déu.

(QUICK¥ TIPS )

* Thay thé nguyén ligu: C6 thé thay
khoai tay vd nau bang khoai lang
dé tao huong vi khac la va tang
thém dinh dudng.

¢ Hay thir ngay cong thirc nay!

Khoai tdy nudng gion an kem vdi
x0t slia chua trgn rau thom tu lam.

o At &
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Trong mbi khau phan: 160 Calo | 26g Tinh bot | 2g Dutng | 2g Chat xa | 5g Chat béo (0,5g Chat béo bao hoa)| 3g Protein | 300mg Natri

Dé xem céc cong thic va thong tin dinh dudng khac, hay truy cap capitalareafoodbank.org/recipes



