
Roasted Creole Potatoes

DIETARY:
Gluten Free, Vegetarian, Coeliacs, Dairy Free

MAKING THIS RECIPE

Ingredients

4 to 6 potatoes (medium to large size)
Olive oil or your preferred oil (approximately 2
to 3 tablespoons)
Creole Spice Blend (2 to 3 teaspoons
depending on how spicy you want your
potatoes to be)

Made something
with our products?

SUBMIT A RECIPE

Method

1) Preheat oven to 200 degrees C.

2) Peel the potatoes and cut into thickish slices, or cubes if preferred.

3) Grease an ovenproof dish or tray.

4) Put the potatoes into the dish & drizzle evenly with olive oil.

5) Sprinkle with the Creole Spice Blend and gently turn the potatoes to
make sure they are evenly coated.

6) Cover the dish with foil and place in the oven for 30 minutes.

7) Remove the foil, gently turn the potatoes and put back in the oven for a
further 15 to 20 minutes until they are crispy and golden.

Other recipes

Sweet And Spicy Seven Seas
Chicken

INDONESIAN

TAKE A LOOK

Spicy Fried Meatballs With
Mexican Potatoes

MEXICAN, WORLDWIDE

TAKE A LOOK

Lebanese Rice With Beef, Sumac
And Egg

MIDDLE EASTERN, MIDDLE EAST

TAKE A LOOK

Buy the ingredients for this recipe

cy

Gerard Penman

Seasoned Pioneers provide excellent quality products with their impressive range of
herbs and spices to suit especially adventurous and creative cooks. I have been using
Seasoned Pioneers for a couple of years now after trying many other brands. There is
an organic line in the range that I particularly like. I use quite a lot of the spices used
in Indian dishes and have found these to be of outstanding quality. The packaging in
handy sized resealable foil pouches works well. I find the smaller pouches to be
better value for the home cook as they stay fresh until used up and you dont end up
with lots of 'years out of date' products on your cupboard shelf. The customer service
and delivery operation of the company is excellent. Highly recommended.

ower Pods are brilliant! The recipes are simple and quick, but the quality and blend
Highly recommended.
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