GREEK-STYLE ROASTED LEMON POTATOES

2 
pounds Yukon Gold or other all-purpose or boiling potatoes


Kosher salt

¼
cup fresh lemon juice

¼
cup plus 1 tablespoon extra-virgin olive oil, plus extra for oiling 
the pan

3 
tablespoons chopped fresh parsley

1 
tablespoon chopped fresh oregano


Black pepper 

Preheat oven to 450 F.

Peel the potatoes and cut them into 1-inch pieces. In a medium saucepan combine the potatoes with salted cold water to cover by 2 inches. Bring the water to a boil, reduce the heat and simmer the potatoes for 5 minutes. While they are simmering, in a large bowl whisk together the lemon juice and 1/2 teaspoon salt until the salt is dissolved and then whisk in 1 tablespoon of the oil.

Drain the potatoes well, and while they are still hot, add them to the bowl and toss. Leave them in the bowl for 15 minutes, stirring several times to make sure that the liquid is well distributed. Add the remaining ¼ cup oil and combine well, being careful not to break up the potatoes.

Line a rimmed sheet pan with parchment paper or aluminum foil and brush it with oil. 

Transfer the potatoes to the pan and spread them out in one layer.

Roast the potatoes on the middle shelf of the oven, turning them several times, until they are golden brown, about 30 to 35 minutes. 

Remove them from the oven and toss them with the parsley, oregano and pepper to taste.

Serves: 6
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