ROASTED POTATOES AND KIELBASA (ONE-PAN RECIPE)
3 
lbs small red potatoes, cut into 1/3 to ½ thick rings

2 
Tbsp extra light olive oil (or any high heat cooking oil)

2 
Tbsp minced fresh parsley, or ½ Tbsp dried parsley

1 
tsp sea salt

2 
garlic cloves, pressed

1 
lb kielbasa, or sausage cut into 3/4? thick rings (we used Polish kielbasa)

Preheat Oven to 400 F. Line a large baking sheet with parchment paper, or Silpat.
Cut potatoes into rings no larger than ½ thick. If potatoes are tiny baby red potatoes, you can half or quarter them so they are no larger than ½ thick. Slice Kielbasa into ¾ thick rings. Place potatoes and kielbasa in a large mixing bowl.

Add parsley, 2 pressed garlic cloves, 1 tsp sea salt, and 2 Tbsp olive oil and toss to combine. Spread onto baking sheet and bake at 400F for 45-50 minutes or until potatoes are browned and crisp. Stir halfway through baking with a spatula to ensure even browning.

Garnish with fresh parsley if desired and serve warm.
These roasted potatoes are ultra crispy and flavorful with a perfect browning on the coins of kielbasa. Watch out for grazers though!
This is one of those recipes that is incredibly tempting to sample away until there’s not much left (I’m speaking from experience here). Those golden coins just call my name!

These roasted potatoes with sausage couldn’t be easier; no need to peel the potatoes and it’s a one-pan potatoes recipe with a quick and easy prep. You could even toss the potatoes on the baking sheet if you wanted to, saving yourself some dishes.

Adding sausage or kielbasa makes this an easy dinner idea, but it can also be served as breakfast or a most satisfying appetizer paired with a dipping sauce.

 
Serves:  4 





Natashaskitchen.com November 19, 2016

