Herb Roasted New Potatoes 

Preparation time: 50 minutes   

As a side dish serves: 3-4  

Ingredients 

16 small red or white new potatoes 

½ cup of rosemary leaves 

½ cup of olive oil
½ teaspoon of kosher or sea salt 

½ teaspoon of freshly ground black pepper 

Instructions 

1. Preheat oven 375 degrees

2. Oil a baking sheep with about 2 tablespoons of olive oil – you can spray the surface if you have olive oil spray. 

3. Scrub and pat dry potatoes.
4. Mix rosemary leaves salt and pepper and place 1/3 the rosemary mixture at the bottom of a mixing bowl. 

5. Add potatoes to the bowl, drizzle with remaining olive oil (about 1/3 cup) and toss.  

6. Add more of rosemary mixture and toss until potatoes are evenly covered. 

7. Spread potatoes evenly on baking sheet and bake at 375 degrees F for about 45 minutes turning occasionally for even browning. They should be browned and tender when pierced. 

Notes: New potatoes are freshest in the spring. They can also be roasted on the grill – they will cook faster than the oven and not heat up your kitchen in the process! Remember to turn them occasionally for even browning. 
