LEMON & GARLIC NEW POTATOES

For more recipe ideas, visit us at: slofoodbank.org/nutrition

Makes 4 servings Total Time: 25 minutes

Ingredients:

1 pound small red potatoes

2 tablespoons olive oil

2 garlic cloves, minced

1/4 cup shredded Parmesan cheese
2 tablespoons lemon juice

1/4 teaspoon salt

1/4 teaspoon pepper

1. Cut scrubbed potatoes into wedges; place in a large saucepan.
2. Add water to cover; bring to a boil. Cook, covered, until tender, 10-15 minutes; drain.
3. Inthe same pan, heat oil over medium-high heat. Add potatoes; cook until browned, 4-6 minutes.
4. Add garlic; cook 1 minute longer.
5. Remove from heat. Stir in remaining ingredients.
SLO Adapted from: tasteofhome.com
% FOOD For CalFresh or Food Bank information, call (805) 238-4664.
BANK
LEMON & GARLIC NEW POTATOES
For more recipe ideas, visit us at: slofoodbank.org/nutrition

Makes 4 servings Total Time: 25 minutes

Ingredients:

1 pound small red potatoes

2 tablespoons olive oil

2 garlic cloves, minced

1/4 cup shredded Parmesan cheese

2 tablespoons lemon juice

1/4 teaspoon salt

1/4 teaspoon pepper
1. Cut scrubbed potatoes into wedges; place in a large saucepan.
2. Add water to cover; bring to a boil. Cook, covered, until tender, 10-15 minutes; drain.
3. Inthe same pan, heat oil over medium-high heat. Add potatoes; cook until browned, 4-6 minutes.
4. Add garlic; cook 1 minute longer.
5. Remove from heat. Stir in remaining ingredients.

SLD Adapted from: tasteofhome.com
% FOOD For CalFresh or Food Bank information, call (805) 238-4664.

BANK


file:///C:/Users/hwooten/Desktop/tasteofhome.com
file:///C:/Users/hwooten/Desktop/tasteofhome.com

=

o s

PATATAS NUEVAS AL LIMON Y AL AJO

Para mas ideas de recetas, visitenos en: slofoodbank.org/nutrition

Hace 4 porciones Tiempo total: 25 minutos

Ingredientes:

1 libra de patatas rojas pequefias

2 cucharadas de aceite de oliva

2 dientes de ajo picados

1/4 de taza de queso parmesano rallado
2 cucharadas de zumo de limon

1/4 de cucharadita de sal

1/4 de cucharadita de pimienta

Cortar las patatas lavadas en gajos; ponerlas en una cacerola grande.

Afadir agua hasta cubrirlas; llevar a ebullicién. Cocerlas, tapadas, hasta que estén
tiernas, de 10 a 15 minutos; escurrirlas.

En la misma cacerola, calentar el aceite a fuego medio-alto. Afiadir las patatas; cocinar hasta que se doren, 4-6
minutos.

Afadir el ajo; cocinar 1 minuto mas.

Retirar del fuego. Incorporar el resto de los ingredientes.
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