Hmoumt Measurs Imovredient - Freparation Method

12 =mall el potato

1 beaspoon alt

18 o oliwve oil

M Demspoon =alt

142 bmaspoon Black pappar

TS oup parmasan chesss - arabed

= tablespoores flat lesf parsley - chopped

i

b in & laros saucepan and oower with st least 4 inch of water. Hodd 1o tspn
£

& ]
=alt o owsbsr. Brimg b bodli;g reducs hest, Cowver argd simmsr for 2520 minutss o ountil

potatoes are wvery tencder: drain potatoss,

Frehmsat oven o 4538, Transfer potatoss o s foil lines D5:0180d inch baking pane Cool for 18
mirmtbes, Using & potabto masher or the paln of gour hand, liohtly press down on sach potato
oo smash bo about L2Y thickness, deeping sach in ons piecs,

Uzirmg half the olive odl, broash on potatoss, Sprinkls half the selt and pepper on pobatoss,
Bake, uroossarecd, Yor 18 o 15 mirutes or urtil botbomns ave labily brownsd and orise. Turn

potatoss broshowith o remaindng ol and seeinkls with =alt and pepeer. Bake Yor 18 to 45

mirndtes move or until aobdla browsred snd orvisee Inos bowl, combins chesss angd parsleug.

Sprinkls on potatoss, Bake for 23 minutes more until ohesse i melied



