2 Medium Yukon Gold potatoes, cut
into wedges (about 1 pound)

3 tablespoons extra virgin olive oil

2 teaspoons Zalta
Rosemary Infused Sea Salt

1 teaspoon ground black pepper

2 large garlic cloves, minced

2 teaspoons fresh rosemary, chopped

1. Preheat oven to 400 degrees F.

2. Place potatoes in roasting pan; add oil, Zalta Rosemary Infused

Sea Salt and pepper. Toss to coat. Roast for 20 minutes. Add garlic and rosemary
to potatoes and toss well. Roast until potatoes are just tender, about 10 to 12
minutes. Serves 2.



