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- Chop potatoes fo your desired size and par-boil
- Once par-boiled, drain and dry the potatoes and give them a gentle
shake fo ‘rough up' the sides

- Cover the bottom of your roasting tray with Cotswold Gold and place
in the oven at around 180 - 190C for around 5-10 mins (unfil hot)

- Place the potatoes in the oil and gently roll / shake until coated and
place in the oven (season with salt & pepper, for additional flavour one
can add a couple of sprigs of rosemary and crushed garlic)

- After around 25-30 mins gently turn the potatoes and place back into
the oven

- The potatoes (dependant on size) should be cooked and crispy in

50-60 mins - enjoy! (st




