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Original Ranch Roasted Potatoes

	Oven method

	2 pounds Small red potatoes with skins, quartered
1/4 cup Olive Oil

1 packet/1 oz. Hidden Valley® DIPS Mix

	

	Place potatoes in a gallon size Glad® food storage bag and add oil; seal bag. Toss to coat. Add Dips Mix and toss again until coated. Bake in ungreased baking pan at 450°F. for 30 to 35 minutes or until potatoes are brown and crisp.



Cook top method
2 pounds Small red potatoes with skins, quartered

3 Tablespoons Olive Oil

1/2 packet (1 oz size) - Hidden Valley® DIPS Mix 

	Place cut potatoes in a 5-quart soup pot (be sure the potatoes are covered with at least 2 inches of water) and bring to a boil.  Boil for only 5 minutes.  Drain the potatoes in a colander.

In a large skillet, add oil and Dips Mix and mix together.  Place par-boiled potatoes in skillet and brown until tender and crispy. 


Preparation

Prep Time: 15 min.
Cook Time: 35 min.
Makes 4 to 6 servings
