Roasted Potatoes with Greens

Servings: 4 Diet: Vegan, Vegetarian & Gluten-Free
Ingredients
e 4tablespoons olive oil, divided e lteaspoon salt
e 4cloves garlic, minced e A teaspoon black pepper
e 1tablespoon rosemary, chopped e 1bunch collards, cut into ribbons

e 2 pounds red potatoes, quartered OUICT(; TI‘IPS

e Ingredient Swap: Use sweet

: potatoes instead of red
Instructions potatoes, and any greens will
STEP 1: Preheat the oven to 400° F. In a medium pot on low heat, heat 2 tablespoons work!
oil, garlic and rosemary until fragrant. Place potatoes on a baking sheet. Add oil

. . - e Try This! Use any of your
mixture, salt and black pepper to potatoes and roast until tender, about 30 minutes. favorite herbs - thyme, oregano

STEP 2: In the same pot as oil mixture, add the collards and remaining oil over and basil are all delicious!

medium heat. Cook until tender, about 10 minutes.

STEP 3: When the potatoes are done, toss collards with potatoes and return to oven 0 é &
for 3 minutes. Serve warm.

CAPITAL AREA

FOOD BANK.
Per Serving: 310 Calories | 47g Carbs | 2g Sugar | 5g Fiber | 14g Fat (2g Sat Fat) | 6g Protein | 590mg Sodium

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



O39lS O9n 9)lex0lS . HBy 1255 41,855 di>g

03ud I JaSind slgo

03 Euannds 1 ()90) (€9) ($r9>13¢ GblE 4 o oaub el (He) K9y S)9>13E BB 4
03D > Hpuw >4 @ 03D > Hpuw >4 ®

g

ome‘é)bj)é)gblli@@l . om.))bxkg)ln)')kg)gbl.&i@@l .
—\ /= )8z S0 30)8 i) L Mgy 2 @ )8z SO 30)8 i) L Ny 2 e
QUICKY TIPS) e ' £ '
ohoja Sl 4 13lge pasgai e

03wl G ipojisan 3l 50)8 W Joollygiws

Cloz 8 6503 S 2 9 3uiS i ) _ .
a0 2.PSQ)IPGQ)MWW@@)J.@P}S@L@))EQ))400§L¢)L)l))S!ld.b)o
1 eSs 3 51 Lani$ s Lociol 1y sl S99 b o) o 3igd o U aues W)ly= 1) (6)le)) 9 jw 1 5€9) $r9> 138§l
AT N 9 2iS VLol b iwo )y v 1) oluw Jald g Sai (1€9) bole .aun )8 Ciny 48,9 SO

- 2uS oslaiwl 395> d8de 3)g0 HlLS

o Oy 5 Ld6S Digy rondngl g axd U audd aai 48485 30 393>

e et > 59y b 03leudly 29y 9 1S 0lS 1) bogline (S9l> Aabld Glas 5312 e
0 A o 845510 590> <39 a3  ag3er 43S 46Lis| bwwgi
4)0)[)9.)9..\.:.;5.b9.l>w Lﬁw)wwbl) ch,(ols.xmo.)Lol Lfbu.t.o)wwudg 34.1?).0

CAPITAL E A ..\.u.s m l 4.0.;.9 3
FOOD B NK. 9)-’-“-‘{’)S 3,18 ,9,0 A3

2340 2S5 Gleo 590 1 i pxS 61 (gLl Gz 235 2) Liyz S 14 1 5asd axS 51 )Sub 23S 21 ol aur0)S S 47 | (5 )JIS 310 t0xcg 50 5

S de>1y0 capitalareafoodbank.org/recipes @ « yiuiw 325 Oledbl g Lo Josll Hgiuws slp




