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Sage Butter Roasted Potatoes  
Serves 3 persons
Ingredients:

1 ½ Pounds of Yukon Gold Pototoes



½ Yellow Onion



2 TBS of Extra Virgin Olive Oil



1/8 TSP of Kosher Salt



Fresh Ground Pepper



25 Small Sage Leaves



1 ½ TBS of Unsalted Butter
Recipe:
1.
Pre-heat oven to 400 degress.



2.
Peel the potatoes and cut into chunks of about 1 ½ inches



thick.



3.
Peel and slice onions to ¼ inch wide strips.



4.
Place onions, potatoes, and sage in a large mixing bowl.



5.
Sprinkle salt onto mixture and grind pepper into mixture 




to taste.



6.
Add the olive oil and mix well.



7.
Pour off excess oil.



8.
Place the mixture into a large baking dish.



9.
Spread out the potatoes into a single layer such that each




piece does not touch the next one.



10.
Bake for about 15 minutes.



11.
Place the butter on top of potatoes and mix until butter is 




melted.



12.
Again spread the potatoes into a single layer.


13.
Return to oven.


14.
Bake for another 15 minutes.



15.
Spoon out excess oil.



16.
Shuffle around the potatoes and return to oven.



17.
Bake until the potatoes have a golden yellow skin.






















