
Crash Potatoes  by  Lynn's Recipes

A different way to prepare potatoes that would be suitable for any meal.  Easy and delicious.  

Crash Potatoes

Ingredients:

12-14 baby potatoes, I used a mixture, but use whatever you prefer
1 Tablespoon olive oil
Salt and Pepper

Preheat your oven to 425.  Boil the potatoes for 10-15 minutes or until they are fork tender. 
Place on a cookie sheet -- I lined mine with non-stick aluminum foil for easy clean-up -- but if
you don't do that spray the cookie sheet with cooking spray.  With a potato masher or glass,
gently smash each potato.  Drizzle the potatoes with the olive oil and sprinkle with salt and
pepper.  You could also sprinkle dried herbs, such as rosemary over the top.

Bake in the oven for 20-25 minutes until they are crisp and golden brown.  

You can, of course, dip in ketchup, or top with a little sour cream and green onions.

Comment or watch this Recipe on You Tube

Follow me on:
YouTube
Twitter
Facebook
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http://youtu.be/IHbFT3JuJnM
http://youtu.be/IHbFT3JuJnM
http://youtube.com/lynnsrecipes
https://x.com/LynnDMc
http://www.facebook.com/lynnsrecipes
https://www.lynnsrecipes.com
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