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

pieces 

4 garlic cloves, minced 

¼ cup fresh parsley, chopped 

2 tbsp. extra virgin olive oil 

½ tsp. salt 

¼ tsp. ground black pepper  

1 tsp. fresh rosemary 

¼ cup freshly grated parmesan cheese 
       

Garlic Potatoes 

Directions:  
1. Preheat oven to 400 degrees.  

2. In a medium size baking dish toss pota-

toes with garlic, parsley, olive oil, salt, 

pepper and rosemary.  

3. Cover with foil and bake for 20 minutes or 

until potatoes begin to get soft. At this 

time remove from oven and sprinkle with 

parmesan cheese.  

4. Return to oven uncovered and cook for an 

additional 15 minutes or until potatoes 

look slightly browed. 

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


