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Vegetables may be cut and cleaned up to 1 day ahead.

©® Preheat oven to 500 degrees.

® Cut potatoes in half lengthwise, then into %2-inch slices.

® Combine potato, bell peppers, onion, and asparagus in a bowl. Stir in
garlic, rosemary, thyme, and oil.

? & Spread mixtureona cookie sheet. Sprinkle with salt.

& Bake 10 minutes. Reduce heat to 400 degrees and bake 10 minutes longer,

or until potatoes are tender.

Haus Marinade (page 96) and Whipped

Menu: Try with pork chops marinated in Kraus
167

Potatoes Paprika (page 160).
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