Serwinos o4
Hmoumt Measurs Imovredient - Freparation Method
3 40E pounds wikon Gold potato - LL5Y plecess

kosher salh and peppar

152 tesspoon Dabkirg sods

i [l
e

i1

o

gzpoons oduck fat

08
b
i1

o

S T frash rosanary - chopped

Hreranos oven rack o bop position, placed vimmed sheet onorack, and heast to 458,

x"i"
]
ﬂ:f

Brirem 18 cups weter o boll in Dutoh owven owver hisgh heat. Add pobstoss, D03 cup sall, and
haking =odsa. F-. 1”.2; roto bodl and cook L omingbe. Drasin potatoss, Beburn to Duteh owven
arwd placs owver low heat. Cook, sheking pob ooccasionally, until arng surfacs !”!i'&'t!_i'i"" Fas
fa red 4 tEpn
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evaporabted, about 2 mingtes, Femove from hest. Sdd 5 teblespoons dock
L E.tsa_, mbwat 28

=altr mix with rubber spatuls until potatoss are coated with thick, starche
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Famove haking sheest from overn, transfer potatoss o bhaking sheet, and spread into swven
lavsr Boasst for 15 minobes,
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Femowve baking sheet from over. Using thing shere metal spatuls, turn pobs i“:e:; Foast for
L5 mirites, While potatoss rosst, combirns rosemard andd remnaindng Do theen fatin bowl,

Famowve sheet from oven. Spoon rossamard et over potatoss, and turn asein, Continue o
roast urntil pobatoss see well broosrned ard rosemnavyg 12 fragvant, B obo 18 minutes., Season
with =alt arndd pepper



