Roasted Red Potatoes with (Good | ife Farm’s SPring Onions

i1,/2 Pouncls small red or white-skinned potatoes (ora mixture)
Y2 cup (Good | _ife Farm’s Spring Ohnions, cleaned and Pecled
6 Stripes ofa goocl qualitg APPlewood Smoked Pacon

i/8 cup olive oil

3 /4 teaspoon salt

i/2 teaspoon grouncl black pepper

| taHesPoons minced garlic

2 tablCSPOOI’\S minced FFCSI'I roscmary

Freheat the oven to 400 c{egrees f:

]n a medium bowl combine the oi!, sal‘c, pepper, garlic, rosemary, and onions. Cut the
Potatoes in half or quarters and P!ace in the bowl. Toss to coat and pour the
potatoes in i lager ona baking sheet. Roast in the oven for 40 minutes, stirring
occasiona”y to ensure even browning. ]n the meantime, cut the bacon into smaller
Pieces and after 40 minutes, using a sPatula, add the bacon Pieces to the potatoes
and return to the oven to roast for an additional 20 minutes until brown and crispg.
Check potatoes for seasoning and serve gamished with additional sPrigs of

rosemary.
Kemove the Potatoes from the oven, season to taste, and serve.
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