
Red Roasted Garlic Potatoes 

 

Ingredients:  

 3 lb red potatoes 

 1 1/2 t salt 

 1 t black pepper, ground 

 2 T fresh parsley, minced 

 6 cloves garlic, minced 

 1/4 c olive oil 

 2 T cilantro, finely chopped 

 

Preparation: 

1. Preheat oven to 400 °F. 

2. Wash and cut the potatoes in quarters. 

3. Mix olive oil, salt, cilantro, pepper, and garlic in a big bowl.  

4. Add the potatoes and coat with mixture.  

5. Place potatoes in a flat pan.  

6. Roast in the oven for 45 minutes.   

7. Sprinkle with parsley and serve. 

 

Makes 8 servings. 
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