Red Potatoes with Herbs - adapted from “Fruit and Veggies Quantity Cookbook - Revised Edition” (Oct 2011)

Ingredients 50 Servings | 100 Servings | 25 Servings | Directions

Baby red potatoes, freshs, unpealed 141b 281b 71b 1. In alarge stockpot or steam kettle, boil potatoes until just

fork-tender. (Approximately 20 min.)

Basil, dryt % cup % cup 6 Tb 2. While potatoes are cooking, combine basil, chives, lemon

juice, pepper, and oil in a saucepan and heat to simmer.

Chives, dryt Y2 cup % cup 6 Tb 3. Drain potatoes once tender, and let the steam evaporate.

4. Allow potatoes to air dry slightly before coating with 2.
Lemon juice Y2 cup % cup 6 Tb .

5. Pour 2 over the cooked potatoes and toss lightly to evenly

coat.

Black pepper, ground 1% tsp 1Tb % tsp

6. Serve immediately or hold in 200° F oven until ready to serve.
Olive oil 2/3 cup 1% cup % cup < Serve % cup (4 ounces).
S§WA product available TWA product available as fresh

Approximate preparation time: 30 min.
Tips & Variations

e Scrub potatoes with a vegetable brush under running water to remove soil.

e When baby red potatoes are unavailable, you can use regular red potatoes and quarter
them after step 3.

e This recipe is great with fingering potatoess as well.
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Red Potatoes with Herbs

Child Nutrition Program Food Components:

27 cup vegetable

Nutrients Per Serving:

Calories 120 kcal
% Calories from Fat 23%
Total Fat 30g
Saturated Fat 05g
Trans fat Og
Cholesterol 0 mg
Sodium 10 mg
Total Carbohydrates 21g
Dietary Fiber 2g
Sugars 1g
Protein 2g
Vitamin A (50 IU) <2%
Vitamin C (12 mg) 20 %
Calcium 2%
Iron 6 %

notes

9 storage Tips: Refrigerate baby new potatoes if not used within 2-3
days. Use within 1-2 weeks. Most potatoes will Reep at room
temperature for up to 2 weeks. Store away from light. For Longer
storage, potatoes will keep best at 45-50 degrees, high hwmldity, and in
darkness. f thelr environwment Ls too warm ’d/\eg WILL sprout and shrtvel;

L‘l[ too COLO{, ‘d/\@ sta VC]/I WLLL turn to S[/L@ﬂ V. [ref: “From Asparagus to Zucchind - A Guide to Cooking

Farm-Fresh Seasonal Produce (3 Edition)”]

g A variety of potatoes are available in WAL ~ You can introduce to Your
students different kinds of potatoes to show the difference in colors,
shapes andl texture. Click heve to fino more about beans.

™A\ Farm to
School

Made possible by funding from the Department of Health and Human Services and Public Health - Seattle & King County.



http://www.harvestofthemonth.com/download/Winter/DryBeans/DryBeans_Edu.pdf

