Roast Potatoes 
	Portions
	Secondary
	Primary

	
	13
	20

	
	
	

	Portion Size
	150g
	100g

	`
	
	

	Ingredients
	Weight
	Ingredient

	
	1900g
	Potatoes

	
	140g
	Vegetable oil

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	



	Method

1.Par-boil potatoes for 10 minutes, drain, give a good shake in the colander to rough up, then allow to dry out.

2. Heat the oil in a roasting tin.

[bookmark: _GoBack]3. Add the well dried potatoes, and lightly seal on all sides

4. Cook in a hot oven (230-250c, gas 8-9), turn the potatoes after approx 30 minutes.

5. Continue cooking until golden brown.





