Parmesan roasted potatoes
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These roasted potatoes are a family favorite – also very easy and delicious to make when camping.    

INGREDIENTS:

2 lbs red potatoes, washed and quartered 

1/2 packet Ranch salad dressing 

1 cup grated parmesan cheese

4 tablespoons butter (melted)

Olive oil cooking spray or olive oil 

1 teaspoon salt


DIRECTIONS:
· Preheat oven to 425 degrees. 
· Wash and scrub potatoes, dry with paper towel.  Cut each potato into quarters or size you’d prefer.
· In a large bowl add potatoes and drizzle with melted butter or a little olive oil.  Sprinkle with the Ranch  dressing mix, grated parmesan cheese and salt. Toss well to coat each potato piece evenly. 

· Line a baking sheet with foil or spray it with non-stick cooking spray. Pour potatoes onto the baking sheet and spread out potatoes evenly. 

· Bake in oven until potatoes are cooked through, and edges start to turn very dark brown, approximately 20-25 minutes. To check to see if they are done, pierce one of the larger pieces of potato with a fork to see if it is soft. 
· These can also be prepared in the microwave – use a covered casserole and cook until tender.  If preparing in a microwave, it is also easy to add in some chopped onions for extra flavor and moistness.

Servings:  4
5
2

