TINA FEYS GREEK LEMON POTATOES
3 
pounds Idaho potatoes, medium sized, peeled then halved lengthwise and quartered 
in wedges

2/3 
cup chicken broth or water

1/3 
cup olive oil

1/3 
cup freshly squeezed lemon juice

2 
lemons, zested

3 
garlic cloves, minced

1 
tablespoon dried oregano

1 
tablespoon kosher salt

To Garnish:


Flaky sea salt


Freshly ground black pepper

1 
lemon, halved and sliced


Chopped flat leaf parsley

Heat the oven to 450 degrees F.

Put the potato wedges in a sheet pan.

Add the chicken broth or water, olive oil, lemon juice and zest, garlic, oregano and salt to a measuring cup. Mix.

Pour the mixture over the potatoes and toss to coat. Spread the potatoes into an even layer and roast them for 50 minutes to 1 hour, turning them halfway until golden brown and crisp on the edges and tender inside.

Remove them from the oven and finish with the flaky sea salt and pepper, and garnish with the lemon slices and chopped parsley.
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Tina - fabulous recipe! Everyone should try these. We love Greek potato recipes & this is so great! I have 2 suggestions…

Use tin foil release or the potatoes will stick to your pan. I would delete the lemon zest. I think it made the potatoes bitter. The lemon juice should be enough to make them lemony. I used good chicken stock (kitchen basics is the best) instead of water for more flavor.
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AzrenouardOctober 28, 2025

rated 2 of 5 stars

I just re-watched the Ina Garten show with Tina Fey and the amount of chicken broth she used was a quarter of a cup, not 2/3 of a cup.
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vrouseNovember 3, 2025

How is that a reason to only give the recipe 2 stars? A review should not gripping about an error in the measurement of an ingredient. ???????
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Constance S.October 26, 2025

rated 4 of 5 stars

I tried this recipe. The potatoes were easy and delicious!
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????? What's Cooking

