POTATOES WITH SALTED HERBS

Ingredients
1 pound of new potatoes
1 tablespoon of butter
2 tablespoons of oil d’olive
1 teaspoon of garlic powder
2 tablespoons of salted herbs’
2 teaspoon of dill
2 teaspoon of thyme

Preheat the oven to 375° F. In an oven-proof dish, melt the butter with the oil and add the other ingredients. Mix
to coat the potatoes with oil. Bake 50-60 mn, stirring every 10 minutes, until the potatoes are cooked. Serves 4-6.

ACTIVITIES
1. How many varieties of potato can you find in your local grocery store? Search on line to find the specific qualities
of each variety.
2. What regions of the U.S. are known for growing potatoes?
3. How many different ways have you eaten potatoes?
4. Describe how to prepare fried potatoes...mashed potatoes...baked potatoes...boiled potatoes...steamed potatoes.
5. Search on line to find the difference in nutritional value of eating potatoes with or without the skin.

Notes
2 See the article on preparing herbes salées. If you don't have any, use a combination of chives, cilantro, parsley, and basil.





