
Roasted Rosemary Red Potatoes 

 
1 tsp. fresh chopped Rosemary 

1 tsp. Olive Oil 

Sprinkle of sea salt 

2 medium red potatoes, cubed 

 

 

Directions:  

Preheat oven to 425 degrees F. Use a cooking spray to coat baking sheet. Wash and cube potatoes 

and mix in bowl with oil, rosemary, and salt. Spread evenly on coated baking sheet. Bake for 15 

minutes, rotate potatoes, and bake for another 5-15 minutes until potatoes are desired texture. 

Makes 2 side-size servings. 

 

 

 
 

 


