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



Khoai tay nuéng rau xanh

Khau phan: 4 Ché dd &n: Thuan chay, An chay trutng & Khéng chia gluten

Nguyén liéu

* /4 thia canh d4u 6 liu, chia tung phan * 1thiaca phé mudi
* L4 téptdi, bam nho e 4 thia ca phé tiéu den
e 1thia canh |4 huong thao (rosemary), bsmnhg ~ ® 1b cailan (collard), cat sgi

* 2 pound khoai tay dd, cat thanh 4 (QUICKY¥ TIPS )

o Thay thé& nguyén liéu: Co thé dung

P = khoai lang thay khoai tay dd; cac
Huong dan loai rau xanh khac déu phu hgp!

BUGC 1: Ldm néng 16 6 nhiét do 400°F. Trong ndi vira, dun 2 thia canh dau cung toi va 14 « Hay thirngay céng thiic nay! Ding
huong thao (rosemary) & Ira nhé dén khi day mui thom. X&p khoai tay 1&n khay nu6ng. Rudi bat ky loai rau thom ban thich - ¢4
hdn hop dau, thém mugi va tiéu den roi nuéng dén khi khoai mém, khoang 30 pht. xa huong (thyme), hing tay

) (oregano) va hiing qué déu rat ngon!
BUOC 2: Trong chinh ndi da dung lam dau thom, cho cai lan (collard) va phan dau con lai
va0, xa0 6 I0ra vira. Nu cho dén khi mém, khoang 10 phat 0 é p

BUGC 3: Khi khoai chin, tron cai véi khoai rdi cho lai vao |6 nuéng thém 3 phat. Thudng thic

khi con am. CAPITAL AREA

FOOD BANK.

Trong méi khau phan: 310 Calo | 47g Tinh bot | 2g Butng | 5g Chat xo | 14g Chat béo (2g Chat béo bao hoa)l 1g Protein | 590mg Natri

D& xem cac cong thic va thong tin dinh dudng khac, hay truy cap capitalareafoodbank.org/recipes




