
Tuesday, 10/25 / 6:00pm / Conference Room 
Spend the month cooking with your spice and join us to
discuss your opinions, experiences, and recipes!

History
   Rosemary is native to the Mediterranean region. It
gets its botanical name from ros ("dew") and
marinus ("sea"), in reference to the areas around the
Mediterranean Sea where it grows so abundantly. 
 Rosemary thrives in sandy, well-drained soils and in
misty air filled with sea spray.  An old legend states
that the rosemary bush will never grow taller than
the height of Jesus, that is, 6 feet (2m).
Use
   The astringent fresh, savory taste of rosemary complements starchy foods,
and it is delicious in dumplings, breads, and cookies.  it also counters the
richness of meats such as pork, lamb, and duck.  The Italians love rosemary. 
 In Italy, butchers often place a complimentary sprig of fresh rosemary in the
package with cuts of lamb.  Rosemary's powerful flavor does not overpower
a dish when it is matched with other strong ingredients, such as garlic and
wine.  A spring of fresh rosemary will enhance most casseroles.  Vegetables
such as zucchini, eggplant, Brussels sprouts, and cabbage are all enlivened by
the fresh, resinous taste of rosemary.
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Sign up for our e-mail list
We'll send you notices when kits are ready to pick up,
meeting reminders, and shared recipes!
Sign up: bit.ly/KPLSpiceMail
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Preheat the oven to 400 degrees F.

Cut the potatoes in half or quarters and place in a bowl with the olive

oil, salt, pepper, garlic and rosemary; toss until the potatoes are well

coated. Dump the potatoes on a baking sheet and spread out into 1 layer;

roast in the oven for at least 1 hour, or until browned and crisp. Flip

twice with a spatula during cooking to ensure even browning.

Remove the potatoes from the oven, season to taste, and serve.

Yields 3-4 servings.

INGREDIENTS:

1 1/2 pounds small red or white-skinned potatoes (or a mixture)

1/8 cup good olive oil

3/4 teaspoon kosher salt

1/2 teaspoon freshly ground black pepper

1 tablespoons minced garlic (3 cloves)

2 tablespoons minced fresh rosemary leaves

STEPS:

1.

2.

3.

source: https://www.foodnetwork.com/recipes/ina-garten/rosemary-roasted-potatoes-recipe-
1943124

Rosemary Roasted Potatoes


