
wƻŀǎǘŜŘ tƻǘŀǘƻŜǎ ǿƛǘƘ tŀǊƳŜǎŀƴ 
DŀǊƭƛŎ ŀƴŘ IŜǊōǎ 

 
LƴƎǊŜŘƛŜƴǘǎ 

¶ 2 1/2 pounds red potatoes, cut into 1-inch chunks 

¶ 3 Tablespoons olive oil 

¶ 1/2 cup grated parmesan cheese 

¶ 1 Tablespoon chopped fresh rosemary 

¶ 1/2 teaspoon salt 

¶ 1/2 teaspoon pepper, or more to taste 

¶ 3 cloves garlic, minced (1 Tablespoon) 

¶ 2 Tablespoons chopped fresh parsley 

LƴǎǘǊǳŎǝƻƴǎ 
¶ Preheat oven to 400ÁF 

¶ Spray a rimmed 18 by 13-inch baking sheet with non-
stick cooking spray. Lightly dust with flour and shake out 
excess. 

¶ In a large mixing bowl toss potatoes with remaining olive 
oil. Add parmesan, and rosemary and season with salt 
and pepper (then more to taste if desired, but be careful 
with the salt), toss to evenly distribute. 

¶ Pour mixture onto prepared baking sheet and spread into 
an even layer (add parmesan clumps that may have fall-
en off potatoes back on tops of potatoes).  

¶ Bake in preheated oven until golden brown on bottom, 
about 30 minutes. Remove from oven, add garlic and 
toss (they may stick slightly so use a thin non-melt spatu-
la to lift from pan and rotate). 

¶ Return to oven and bake until tender and lightly browned, 
about 15 minutes longer. Sprinkle with parsley and serve 
immediately. 

 

Adapted from cookingclassy.com 

/ŀƧǳƴ /ǊŜŀƳŜŘ /ƻǊƴ 

 

LƴƎǊŜŘƛŜƴǘǎ 

¶ 3 cups fresh corn removed from the cob 

¶ 1/2 cup low-fat milk 

¶ 4 Tablespoons Parmesan cheese 

¶ 2 Tablespoons water 

¶ 1 Tablespoon cornstarch 

¶ 1 Tablespoon low-salt Cajun Seasoning 

¶ 1 Tablespoon butter 

¶ Pepper, to taste 

LƴǎǘǊǳŎǝƻƴǎ 
¶ Start by adding the corn to a pot along with the butter.  

¶ Then mix the cornstarch in a shallow bowl with the water 
till blended 

¶ Add the milk, Parmesan cheese and seasonings. Saut® 
all together for 5 minutes, Serve and enjoy! 

 

Adapted from canadiancookingadventures.com 

aŀǊƪ ȅƻǳǊ ŎŀƭŜƴŘŀǊǎ ŦƻǊ ǘƘŜ ƴŜȄǘ CǊŜǎƘ CƻƻŘ 
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