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Spicy Rosemary Roasted Red Potatoes

From Munchies by Kevin Roberts

Before cooking, scrub the potatoes well under cold water. Roasted potatoes are always good for breakfast and are delicious with eggs any style. These are great with ketchup or hot sauce.

Ingredients
2 tablespoons olive oil

1 fistful (about 5 sprigs) fresh rosemary

5 cloves garlic chopped

10 small red potatoes cut into quarters

Salt

Pepper, freshly ground

cayenne pepper sauce

The Steps
1. Preheat oven to 450 degrees F. lightly grease a shallow metal baking dish that is big enough to hold all the potatoes. An 8 inch or 2 quart dish will work.

2. Heat the oil in a large skillet over high heat.

3. Sauté the rosemary and garlic for about 2 minutes, until they smell strong but are not yet browning.

4. Add the potatoes and salt and pepper to taste; mix well to coat. Reduce the heat to medium-high and cook for 5 minutes, until potatoes are hot and well coated with the seasonings.

5.  Transfer the potatoes to the baking dish and bake for 15 minutes. Remove the dish from the oven, toss the potatoes to make sure they are browning evenly and not sticking, then bake for another 15 minutes, until potatoes are completely cooked and tender when poked with a fork.

6. Turn the oven to broil and stick the baking dish under the broiler for 3-5 minutes, until the potatoes are a completely browned and crispy. (This is the trick to making them really crunchy). 

7. Splash on cayenne pepper sauce to taste.
