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Roasted Potatoes 
 
 
 
 

EQUIPMENT 
 

Peeler, Knife 
 
 
 

INGREDIENTS 
 

4 Medium Size Desiree Potatoes, 4 Cloves Garlic, Thyme, Salt and Olive Oil 
 
 
 

METHOD 
 

Peel potatoes and cut in half, place into oven on steam setting 100 degrees for 45 mins. 
 

Remove from the oven and slightly crush the potatoes with you’re fingers or a knife 
Place onto a baking tray crush whole garlic cloves and place over the potatoes with some thyme, sea salt and a generous 

amount of olive oil 
 

Return to oven on "combi" setting 220 degrees for 25 mins, remove & turn the potatoes, return to the oven for a further 15 
mins until golden and crisp 

 
Serve straight away with your favourite roast 

 
 
 

HINTS & TIPS 
 

- If your catering for a big party you can steam the potatoes in advance they may take a little longer to roast but start from 
room temperature and the difference will be marginal 

 
- Slightly crushing your potatoes creates surface area therefore more area for heat to attack and crisp the surfaces 

 
 


