
Rosemary Smashed Potatoes
W I T H  T E X A S  H I L L  C O U N T R Y  R O S E M A R Y  I N F U S E D  O L I V E  O I L

Directions

Preheat oven to 475°.
Place washed potatoes in a large pot and cover with cold,
salted water and bring to a boil.
Simmer until fork tender and drain.
Place potatoes back into the hot pot and allow to cool
slightly. (The heat of the container will help the potatoes to
dry.)
Once cooled, place potatoes on a lined baking tray and gently
smash each one with the bottom of a glass, so the skin
breaks and the potatoes flatten to about ½ inch.
Brush potatoes with Rosemary Infused Extra Virgin Olive Oil
and place in the preheated oven. Bake for 5 minutes then flip
potatoes over. Brush again with the olive oil and sprinkle
with parmesan cheese and salt and pepper.
Return potatoes to oven and cook for an additional 5 minutes
or until golden and the edges are crispy.
Serve with sour cream and garnish with chopped chives.
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Ingredients

1 ½ lb small Yukon gold new
potatoes
¼ cup Rosemary Infused Extra
Virgin Olive Oil
½ cup Parmesan cheese
Salt and pepper to taste
1 cup sour cream
4 tbsp chopped chives

Notes

https://texashillcountryoliveco.com/products/rosemary-infused-olive-oil?_pos=1&_psq=rosemary&_ss=e&_v=1.0
https://texashillcountryoliveco.com/products/rosemary-infused-olive-oil?_pos=1&_psq=rosemary&_ss=e&_v=1.0

