pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Crispy parmesan potatoes

45 min - 6 servings

INGREDIENTS LET’S GET COOKING

1000 g baby potatoes 1. Drizzle olive oil over a lined baking tray and scatter parmesan across it.

Olive oil Place the potatoes on top.

200 g parmesan 2. Drizzle a little olive oil over the potatoes and bake for 30 minutes at 180°C.

150 g Greek yoghurt 3. Meanwhile, mix the yoghurt with herbs, garlic, salt and lemon juice for the
dip.
3 garlic cloves
Herb 4. Turn the potatoes crust-side up and serve with the dip alongside.
erbs
1 lemon

Salt and pepper

Quantities adjusted. Method quantities refer to the base recipe.
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