Hasselback Potatoes
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Recipe by: Laura Vitale 1) Preheat your oven to 425 degrees, line \
a baking sheet with some aluminum foil - A7
Serves 4 and set aside. \
Prep Time: 10 minutes 2) Slice a small slice off the bottom of each |
Cook Time: 1 hours 0 minutes potato so it can sit flat and not roll around.
Using a sharp knife, cut vertical slices from
Ingredients end to end making sure not to go all the
__4 Yukon Gold Potatoes, scrubbed clean way through.
___6 Thsp of Unsalted Butter 5
__3 Cloves of Garlic, peeled and smashed 3) Rub each potato with a little olive oiland ©
__ 1 Sprig of Rosemary place them on your baking sheet, pop them
__Olive Ol in the oven to roast for 20 minutes.

__Salt and Pepper, to taste
4) Meanwhile, add the butter, rosemary and garlic into a small
saucepan, place it on medium heat, allow the butter to melt and the
garlic and rosemary to infuse the butter, remove from the heat off and
set aside.

5) After the 20 minutes, remove the potatoes from the oven, separate
the slices a little with a butter knife, season well with some some salt
and pepper and brush some of the infused butter all over the potatoes
making sure you get some of that butter between each slice, pop them
back in the oven.

6) Roast the potatoes for an additional 40 minutes (or until the potatoes
are fully cooked) making sure to baste them with more butter every 10
minutes.

NOTE: Make sure you use a small knife to separate the slices each time
you baste them!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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