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Roasted Potatoes with Cinnamon 

· 1-1/2 pounds gold or yellow fleshed potatoes, scrubbed
· 6 unpeeled cloves garlic

· 3 tablespoons olive oil

· 1 cinnamon stick, broken into 3 or 4 pieces

· 1 teaspoon coarse salt

· 1/2 teaspoon black pepper
1. Preheat oven to 325oF. Cut potatoes into 1-1/2 inch chunks. Stir all ingredients in a 10-inch cast-iron or other heavy skillet until everything is coated with oil. 
2. Put pan in oven and roast 1 hour and 15 minutes or until potatoes are tender when pierced with a fork. Stir one or two times during roasting.

3. Remove pan from oven and raise heat to 450oF. Take garlic cloves from the pan. Return pan to oven and roast an additional 15 minutes or until potatoes are crusty and brown on the outside. Check oven toward the end of the roasting time to avoid over browning. Remove pieces of cinnamon stick before serving. 

Serves 6.
	Nutrition Facts

Servings per recipe: 6

	Calories 164              Calories from fat: 63

	
	% Daily Value

	Total Fat  7g
	         11%

	     Saturated Fat  1g
	           5%

	Cholesterol  0mg
	           0%

	Sodium  321mg
	         13%

	Carbohydrate  23g
	           8%

	     Dietary Fiber  3g
	         11%

	Protein  3g
	           6%

	Vitamin A:  0%          Vitamin C: 43%

Calcium:  3%            Iron:  11%


Modified from http://recipes.oregonianextra.com/






Barbara Brown, Food Specialist
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