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Roasted New Potatoes with Roasted Garlic and Rosemary 

From the Garden: New Nugget Potatoes, Garlic, Rosemary 

Equipment:  Medium Soup Pot  Cutting Board 
   Chef’s Knife   Baking Sheet 
   Stovetop    Oven 
   Tongs    Colander 
 
Interesting Terms: Par Boil, Roast, Cloves vs. Heads of Garlic 
 
Ingredients:       

1 ½ Lbs of New Potatoes 
1 Whole Head of Garlic 
2 Sprigs of Rosemary 
3 to 4 Tbsp of Olive Oil 
1 ½  Tbsp of Sea Salt (1 Tbsp for boiling water) 
 
Method: 
 

1. Preheat oven to 415F degrees. 
2. Place a pot of water on the stove top on high heat 

to boil the potatoes ahead of roasting. Boiling them first ensures that the potatoes will be soft and squidgy on 
the inside while crispy on the outside. 

3. Cut potatoes into pieces that are all the same size to cook evenly. 
4. Remove rosemary leaves from the stems and set aside. 
5. Add 1 Tbsp of salt to the boiling water. Water should taste salty to add flavour right from the beginning. 
6. Separate the cloves of garlic. You can keep the skin on or you can peel and remove the skins. 
7. Add potatoes and the cloves of garlic to the salted water. 
8. Cook the potatoes until the potatoes are well cooked. 
9. When potatoes are well cooked, drain in a colander in the sink.( You can choose to keep the potato garlic 

water for a future potato soup) 
10. Add the drained potatoes and cloves of garlic from the colander on to a baking tray and drizzle with olive oil 

and ½ Tbsp of salt. 
11. Roast in the oven for approximately 10 mins. When potatoes begin to brown, take out of the oven and turn 

them over.  Sprinkle over rosemary leaves to the potatoes. 
12. Return the tray to the oven and continue roasting for about 5 more minutes. Potatoes and garlic should be 

golden brown and the smell should be heavenly! 
13. Serve as a side dish to a Thanksgiving or Christmas Dinner, Roasted Beef or Chicken Sunday Dinner  

 


