Roasted Potatoes                         www.DaytoDayDreams.com
The secret is in the cooking time, high and fast leaves them crispy and moist
Ingredients

I play with the ingredients all the time and you can really do no wrong. Sometimes I'll add more garlic & chili, less thyme & marjoram if I'm serving them with steak.  If I'm serving with chicken I may add some rosemary and not use chili powder.
SOMETIMES -  I  just use 2.5 teaspoons of Italian seasoning in lieu of the dried herbs. It always works out fantastic.

	4 large potatoes, peeled and cubed
1/8 cup olive oil

1 tablespoon minced garlic

1/2 teaspoon dried basil

1/2 teaspoon dried marjoram


	1/2 teaspoon dried oregano
1/2 teaspoon dried thyme

1/2 teaspoon dried parsley

1/2 teaspoon salt

1/2 teaspoon chili pepper-  or  to taste


Directions

Preheat oven to 450 degrees
Line a baking sheet with parchment paper.

1. Wash and cut potatoes in to chunks that are similar in size

2. Add enough olive oil to coat

3. Add all seasonings EXCEPT salt

4. Put potatoes on baking sheet in a single layer

5. Roast 20-30 minutes turning halfway until golden brown

Cooking times may vary with the size you cut you potatoes

                                                             Bon Appetit
