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Garlic Potatoes

Ingredients:
1 Ib. new red potatoes, cut into large bite size

pieces

4 garlic cloves, minced

Y4 cup fresh parsley, chopped

2 thsp. extra virgin olive oil

Y tsp. salt

Y4 tsp. ground black pepper

1 tsp. fresh rosemary

Y, cup freshly grated parmesan cheese

Nutrition Facts

Serving Size 1 cup (2279)
Servings Per Container 3
| *GLUTEN-FREE *SOY FREE

Amount Per Serving

Calories 260 Calories from Fat 110
% Daily Value*

Total Fat 13g 20% Dlrectlons
Saturated Fat 2 10%
Trans FatOg d : 1. Preheat oven to 400 degrees.
Cholesterol Omg 0% 2. In a medium size baking dish toss pota-
Sodium 300mg 13% toes with garlic, parsley, olive oil, salt,
Total Carbohydrate 34g 1%
Dietary Fiber 4g 16% pepper and rosemary.
Sugars 3g 3. Cover with foil and bake for 20 minutes or
in 4 . . .
e —— until potatoes begin to get soft. At this
i i 0, . i i 0, . . .
Vitamin A10% _ + Vitamin C 45% time remove from oven and sprinkle with
Calcium 4% * Iron 10%
*Percent Daily Values are based on a 2,000 calorie pal’mesan Cheese
diet. YO!JF daily values may be higher or lower
depending on your calore needs 00 2500 4. Return to oven uncovered and cook for an
Saturated Fat Lossthan 205 259 additional 15 minutes or until potatoes
Sodim Lessthan 2400mg 2.400m look sliahtlv b d
Total Carbohydrate 300g ¢ 375g ¢ 00K S Ig y rowea.
Dietary Fiber 25¢g 30g

Calories per gram:
Fat9 < Carbohydrate 4 « Protein 4

For more information contact The Living Whole
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.




