
Spicy Potato Wedges 

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

Servings: 10 

Ingredients: 
1 tsp. paprika    
1 tsp. chili powder (or 1/8 tsp. Cayenne) 
1 Tbsp. dried tarragon    
1 tsp. dry mustard 
1 Tbsp. Dijon mustard 
2-3 cloves minced garlic 
3 tbsp. water     
6 medium potatoes, scrubbed and cut into 1-
inch chunks 
Cooking Spray   

Instructions: 
1. Preheat oven to 425o F.   

2. Mix all of the seasonings and water in a large 
bowl until you have a smooth paste.   

3. Add the potato chunks, mix and coat with the 
seasoning mixture.   

4. Spread out on two non-stick baking sheets 
sprayed with cooking spray and bake for 30-40 
minutes, or until tender.   


