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M2 g, CRASHHOTPOTATORS |50

N : OLD BAKED POTATOL THEY'RE [ E:
7N~ From the Krtchen of Mom Dudley | gy pegesr coupmamor or |

.......................................... CRISPY FLAVORFOL AND

Ingredients: |

: TrectTons. HPH
;21 12 whole new Preheat the oven fo 450 degrees.
| potatoes (or Bring a pot of salted water to a boil. Add in as many potatoes as you wish

other small
-2 round potatoes)
22 3 Ehsp. olive oil
;2 Kosher salt, to : -
B fasthe With a potato masher, gently press down each potato until 1t slightly

—F—

0 make and cook them until they are fork-tender.
Drizzle a sheet pan with olive oil. Place tender potatoes on the sheet pan,
eaving plenty of room between each potato.

| —

2 Black pepper, fo  Ipashes, then push the excess out of the masher back on top of the potatoes.

S faste Rotate the potato masher 90 degrees and mash again, pushing out the excess.

2\ Rosemarg (or Irizzle the tops of each crushed potato generously with more olive oil.

;i other herbs of | Sprinkle potatoes with kosher salt, fresh ground black pepper and fresh
choice). €0 ¢hopped rosemary (or chives or thyme or whatever herb you have available.)
tuste Add grated Parmesan.

Parmesan, fnely

—_— Bake n « 450 degree oven for 20-25 minutes until golden brown and

§i7z1ing.
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