FALL
Desert Weed Potatoes

This is Lane’s name for oven-baked rosemary potatoes.

peel (if desired) and slice red potatoes, baking potatoes or sweet potatoes into rounds or
wedges

olive (or vegetable) oil
rosemary
salt and pepper

Put the potato rounds in a bowl. Drizzle some oil over the top. Add the rosemary, salt
and pepper and toss. Pour into a baking dish and bake at 400°F for an hour.



