
Easy Roast Golden Potatoes 
 
 

 
 
Ingredients: 
Serves 2 - 3 
 
400 gm of potatoes (Maris Piper or King Edward are both good for roasting) 
3 - 4 tbsp oil (mixed with lard if possible) 
salt 
 
Method: 
 
1. Bring a pan of salted water to the boil (sufficient to cover the potatoes). 
2. Peel the potatoes and cut into large, even sized chunks.   
3. Preheat the oven to 180 degree C. 
4. When the water is boiling, add the potatoes ensuring water completely covers them all. 
5. Cook on a medium heat for no more than10-12 minutes and then drain the water away. 
6. Cover pan with a lid and shake to roughen the partially cooked potatoes.                  

(This will ensure they are crispy when roasted.) 
7. Place potatoes on a roasting tray and ensure all are coated with oil.  
8. Bake for 1 hour turning the potatoes after 30 minutes so all sides are nicely roasted. 
9. Serve your golden brown roast potatoes hot from the oven. 
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