Plant Based
RECIPES
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Roasted Potatoes
with




ZOO'gr of potatoes, chopped and
parboiled for 15 minutes (that ensures that
dffer baking, the poTQToeS will have a Crispy.. -
texture outside and soff texture inside)
- Salt and black pepper to taste
50.gr of melted vegan butter
- 20 gr of parveggio, grated

lrosemary sprig .






e When ypu have boiled the potatoes for
15 minutes, drain and let them dry up a bit

- » Now add into a baking tray with the melted '
butter and season with salt, black pepper |
cmd rosemary |

~+Cookina hot oven, set 10 180C, for qbou’r |
Thour and 30 minutes
“untilgolden brown and Cmspy

- Sprinkle with grated parvegglo cmd cook
for cmo’rher10 mlnu’res | S
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We travel
around the world.
L et's discover

UKRAINIAN CUISINE!



.- Tag @greenvie_foods on Instagram
\J| and hashtag it #greenvie



