“Majestic” Roasted Potatoes with Herbs
This basic recipe was used to prepare four different varieties of locally grown potatoes for students to
sample at all 4 Dexter Elementary schools in December 2013. One student commented “Potatoes are
Majestic”. . .we’ll take it!

Ingredients:
3-5 lbs.

3 sprigs
2 Tbsp.
2 tsp.
To taste

Potatoes (Yukon, Mountain
Rose, Red Fingerling, and
All Blue were featured in
ours. You can use any
you’d like!)
Thyme, Rosemary, or similar
aromatic herb
Olive Oil
Garlic Powder
Salt

Directions:
Scrub then cut potatoes into 1-inch pieces and store in water until ready to use to prevent discoloration.
Chop herbs to release their flavor. Drain potatoes well, then toss all ingredients except the salt together
in a bowl. Arrange on roasting pan covered with parchment paper in a single layer. Do not crowd the
potatoes on the pan. Roast in an oven at 375 degrees until cooked through and browned (about 25
minutes). Add salt, if needed.

“Majestic” Roasted Potatoes with Herbs
This basic recipe was used to prepare four different varieties of locally grown potatoes for students to
sample at all 4 Dexter Elementary schools in December 2013. One student commented “Potatoes are
Majestic”. . .we’ll take it!

Ingredients:
3-5 lbs.

3 sprigs
2 Tbsp.
2 tsp.
To taste

Potatoes (Yukon, Mountain
Rose, Red Fingerling, and
All Blue were featured in
ours. You can use any
you’d like!)
Thyme, Rosemary, or similar
aromatic herb
Olive Oil
Garlic Powder
Salt

Directions:
Scrub then cut potatoes into 1-inch pieces and store in water until ready to use to prevent discoloration.
Chop herbs to release their flavor. Drain potatoes well, then toss all ingredients except the salt together in
a bowl. Arrange on roasting pan covered with parchment paper in a single layer. Do not crowd the
potatoes on the pan. Roast in an oven at 375 degrees until cooked through and browned (about 25
minutes). Add salt, if needed.

