Parmesan Potato Wedges





1 cup Parmesan cheese


3 large baking potatoes


1/3 cup bread crumbs


2 eggs, mixed with 2 tablespoons water


Salt and pepper, to taste








Mix together cheese and bread crumbs and set aside. Cut potatoes into wedges. Brush each with egg wash, sprinkle with salt and pepper and coat with bread crumps. Place on a prepared baking sheet and bake in hot 425º oven for 35 minutes or until done.


Yield: 6 servings.


