GREEK-STYLE LEMON POTATOES WITH GARLIC AND OREGANO (PATATES RIGANATES)
3 
pounds baking potatoes, peeled and cut into 1½-inch cubes

½ 
cup olive oil

4 
garlic cloves, minced

1½ 
teaspoons dried oregano, crumbled

1 
teaspoon salt


Freshly ground black pepper

½ 
cup chicken stock

1/3
cup freshly squeezed lemon juice

2-3 
tablespoons chopped fresh oregano

Preheat oven to 400°F.

Place the potatoes in a single layer in a 13-x-9-inch baking dish and pour the oil over them. Add the garlic, dried oregano, salt and pepper to taste and toss well to coat with the oil.

Bake the potatoes for 15 minutes. Add the stock, toss and bake for 10 minutes more. Add the lemon juice, toss and bake for 10 to 15 minutes more, or until the potatoes are cooked through. If you like, preheat the broiler and broil the potatoes for 2 to 3 minutes, or until golden brown.

Sprinkle with the fresh oregano and serve at once. 
SERVES: 4-6






AGLAIA KREMEZI  March 14, 2022

8 months ago

These were very good. I omitted the fresh oregano because it wasn’t available at my local grocery store. Next time I’ll substitute fresh and dried basil, since I almost always have fresh basil growing on my kitchen counter.
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ANONYMOUS

10 months ago

Easy to make.Great flavour delicious used for many dinners loved by all.
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COOK FROM FLORIDA

a year ago

Absolutely delicious flavor! I love the contrast between the lemon and the spice of the Garlic and Greek seasonings. I usually tweak recipes to make them into something my family would eat. I did not have to tweak this at all (except doubling the garlic). My picky eaters cleaned their plates and asked for seconds of the potatoes! Will definitely make again!
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GJ

2 years ago

Not that good. Didn't really cook through and get crispy. Minimal flavor. 
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ILVJAMIE

2 years ago

I'd like to cook these with 2 whole chickens (for a crowd), but the cook time for the chicken is 50-60 minutes and for the potatoes, 30 minutes. What to do?
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JENNIFER

2 years ago

Fantastic easy recipe. The house smelt amazing and even our toddler devoured them. The potatoes didn’t brown and I omitted the fresh oregano but the taste was still amazing. Restaurant quality! 
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LADYVIOLET

Replying to

JENNIFER

10 days ago

Just a suggestion, Jennifer. There are two things guaranteed to brown anything: butter and paprika. Try substituting melted butter for some of that olive oil; the heat will brown the butter and potatoes. A sprinkle of paprika over the potatoes after oiling them will do the same, but will also flavor the potatoes.
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FRAN

3 years ago

Very good. Flavorful with all the ingredients meant to flavor. The fresh oregano at end lends a freshness to the whole dish. Keeper. 
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