
Crispy Garlic Parmesan Potatoes 
 
Ingredients 

• 4 medium potatoes, scrubbed (not peeled) 
• 4 tablespoons olive oil 

• ¼ teaspoon garlic powder, onion powder & pepper 
• ½ teaspoon parsley 
• salt to taste 

• 4 tablespoons fresh parmesan cheese, divided 

 

Instructions 

1. Preheat oven to 450 degrees and line a pan with parchment paper. 
2. Slice potatoes ¼" thick and toss with olive oil seasoning and 2 tablespoons of 

parmesan cheese. 

3. Bake in a single layer about 30 minutes or until browned, flipping potatoes 
after 15 minutes. 

4. Once browned, top with remaining 2 tablespoons parmesan cheese and bake 

an additional 5 minutes or until cheese bubbles and browns. 

 

http://www.amazon.com/s/?_encoding=UTF8&camp=1789&creative=390957&field-keywords=parchment%20paper&linkCode=ur2&rh=n%3A1055398%2Ck%3Aparchment%20paper&sprefix=parchment%20paper%2Caps%2C214&tag=spewitpen-20&url=search-alias%3Dgarden&linkId=H3CJZ

