L6XI'S P01aT0 WG6dQ6s

SERVES: H-6

INGREDIENTS:

4 RUSSGT poTatoes, SNiced InTo wedges
4T Olve ol

215p Sai

215D Garlic powdaer

/4C  Shrédded parmesan cneese

215D [1alian s6asoning

oprional:
Fresn parsiey Cor cliantro)
Ranch or blué cne6se dressing For dipping

DIRECTIONS:

| PI6hear e oven 10 375 A6Qrees.
2. Lignily gréase a largé baking sheeT and S6T aside

3. Place poraio wedges In a largé bowl. Drizzle with olive oll and T0sS 10 coat. In a small bowl,
WHISK T0g6INGr Salt, garlic powder, and falian s6asoning.

4. SrinklG poiato wedaes wiin The shrédaed Che6se, 105Sing 10 coal, Then SPrinkle with
56asoning MIXTUre.

o. Place potaio wedges on preparcd baking SneeT In a Singl6 layer with skin-Sid6s-down. Bake
FOr 25-35 MInUTGS until poTatoes aré Fork-16nder and golden.

6. SPrinkl6 with FT6SNIY choppéd parsiéy and Serve with dressing For dippingl
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