Hmoumt Measurs Imovredient - Freparation Method

Pt R I n A babag o Tinoerling potatoss
L olive oil
clowves aarlic - pesled and halwed
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drazsing
ahleszpoons olive oil
blespoons lamon Juios
Dlespoons frash parslsy - chopeead
ablaspoon frash thums - chopped
lemon ~ zestad
kosher sall and peppar
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g bodl ower meciom hest and cook until fernder, sbout 2025 mirgtes, Drain in oolandsy and
allow o dry for 5 minutes, Using palm of hard, oently press ondil okl smashed

Fut the potatoss in an 8 ot stockeot with enouoh cold weter o cover by 2 inches, Bring to

I & laves, nomsbick skillet, haat U094 cup of ol over medium-hbish heal. Rodd gserlio and oook
urkil fraovant and lishily brown, about L ominute. Bemowve ssrlic and discasrde In; txatx:?“eix
acdd the potatoss and cook, without stivring, until the bottoms tuvn golden breown, asboot 5-8
mirndbes. Using spatuls, tuen pobstoss over and cook, drizeling with oll, until solden b'r-s:si.i.m,

another 50 minobes,

Im & =mall bowl, whisk together the odl, lemon duice, pavsley, thums, and lemon sest.
with =alt arnd pepper.

Spoor drassing ober pobatoss sand foss until oertly cosbted, Seasor with salt and pepper.



