ROAST POTATOES GREEK STYLE

INGREDIENTS FOR A MEDIUM TRAY (4-6 PERSONS)

POTATOS 3 kg

GARLIC 2 cloves (chopped fine)

SALT 1 ½ tea spoon

PEPPER ½ tea spoon

OREGANO 1 ½ teas spoon

OLIVE OIL ½  tea cup

LEMON JUICE ½ tea cup

BAY LEAVES 5-6 leaves

METHOD

We peel wash and cut the potatos. Then we place the potatos in the tray and add all the ingredients except the lemon juice. We mix well and we place in the oven . the oven has to be preheated at 225C –440F.

We cook until potatos get  coloured and we mix them one time with a spatula.

Duration of cooking depends of the potatos so more or less we need an hour.

Of course we can try one potato to make sure.

We add the lemon juice 5 minutes before take them out.

