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Lemon Roasted Potatoes

Recipe From:  Liz Barbour

Serves 4

4 medium sized *Russet potatoes

2 Tbs olive oil

2 Tbs lemon juice

2 tsp oregano, dried

3 tsp lemon zest, chopped

½ tsp salt

¼ tsp pepper

1/3 cup feta cheese, crumbled (optional)

¼ cup fresh flat-leafed parsley, chopped

*You can use almost any potato and leave the skins on for added fiber.
1. Preheat the oven to 400 degrees.

2. Peel the potatoes and cut each potato in half lengthwise.  Cut each half in to 3 long wedges.

3. Put the potatoes in a large bowl with the next 6 ingredients (reserve the feta for later) and toss to coat.

4. Place the potatoes onto a sheet pan and place into the oven for about 20-30 minutes.  Remove when the potatoes are crisp and have turned a rich-dappled brown.

5. Place onto a platter and sprinkle with feta cheese and parsley.  Serve hot.

