
Three Delicious Potato Recipes For
Weeknight Dinners
Ah, the humble potato. It's a versatile vegetable that can be enjoyed in
countless ways. But sometimes, when you're short on time and energy, it
can be hard to come up with creative ways to cook potatoes. That's where
this article comes in.

In this article, we'll share three delicious and easy potato recipes that are
perfect for weeknight dinners. These recipes are all quick and easy to
make, and they're sure to please everyone at the table.
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1. Roasted Potatoes with Garlic and Herbs

Roasted potatoes are a classic for a reason. They're crispy on the outside
and fluffy on the inside, and they're the perfect side dish for any meal. This
recipe adds garlic and herbs to the potatoes for extra flavor.
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Ingredients:

1 pound potatoes, cubed

2 tablespoons olive oil

1 tablespoon minced garlic

1 teaspoon dried thyme

1 teaspoon dried rosemary

Salt and pepper to taste

Instructions:

1. Preheat oven to 400 degrees F (200 degrees C).

2. In a large bowl, combine the potatoes, olive oil, garlic, thyme,
rosemary, salt, and pepper. Toss to coat.

3. Spread the potatoes on a baking sheet and roast for 20-25 minutes, or
until golden brown and crispy.



2. Cheesy Potato Soup

Cheesy potato soup is a comforting and delicious meal that's perfect for a
cold night. This recipe is made with simple ingredients, and it's sure to be a
hit with the whole family.

Ingredients:
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2 tablespoons butter

1 onion, chopped

2 cloves garlic, minced

3 cups chicken broth

2 pounds potatoes, peeled and cubed

1 cup shredded cheddar cheese

Salt and pepper to taste

Instructions:

1. In a large pot, melt the butter over medium heat. Add the onion and
garlic and cook until softened.

2. Add the chicken broth and potatoes to the pot and bring to a boil.
Reduce heat and simmer for 15 minutes, or until the potatoes are
tender.

3. Stir in the cheddar cheese and salt and pepper to taste. Cook until the
cheese is melted and the soup is heated through.



3. Potato and Sausage Hash

Potato and sausage hash is a hearty and flavorful dish that's perfect for a
weekend brunch or dinner. This recipe is made with potatoes, sausage,
onions, and peppers, and it's sure to fill you up.

Ingredients:
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2 tablespoons olive oil

1 pound potatoes, cubed

1 pound sausage, cooked and crumbled

1 onion, chopped

1 green bell pepper, chopped

1 red bell pepper, chopped

Salt and pepper to taste

Instructions:

1. In a large skillet, heat the olive oil over medium heat. Add the potatoes
and cook until browned on all sides.

2. Add the sausage, onion, green bell pepper, and red bell pepper to the
skillet. Cook until the vegetables are softened, about 10 minutes.

3. Season with salt and pepper to taste.



There you have it, three delicious and easy potato recipes that are perfect
for weeknight dinners. These recipes are all quick and easy to make, and
they're sure to please everyone at the table. So next time you're looking for
a quick and easy potato recipe, give one of these recipes a try.

Three Delicious Potato Recipes for Weeknight Dinners:
Independent Author by Swan Aung

https://newspaper.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6InVEOGtQbUpoM2RpcW9adUt4ZlY3ZkxYV0xhRzYreFVuSVU5Z1VXV05nZWVsRHp6RGRpeVROVjQ5OERzbDJ6cjRzXC9kNmVzYis1cStmVjVuVzhZdkVvXC9FXC9HUHJSbHZLbjhsbXRqeldrOGNcL0hqS1RPMlp4TjgxNDRQMHBsZlp2YjluQXlpSTBnaVwvczFMZVwvZjVnUGxldW85b0ZNMXRGb08xU1pHcnFuQXE5bGVjY0ppOGxrZCtZZEV6SHZjZ2dMYXE2bjdFdk9OUkVaQ1JOU0JuZ0ZaQVE9PSIsIml2IjoiOTRmY2I0YzdiZDU4MzkzYjgxYmJlZDRlZGQ5ODI2NjUiLCJzIjoiOTU1NWIzOWNmYTNlYTZhYiJ9
https://newspaper.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6IlJrXC9YOUloN1REYTVFU3F4bGQrcThRczJ6N1hFQXRTZnpjekw0UDZBbThtXC81akNaNEFBdVwvK1V6ZVFTTyswZFwvVXNHWnlnQlQzMStVTlwvVmg2d2xUVmhET3liZVV3Vmk2QW9NWGtVTnZFVDRJMTZrZ0o5WmJXeG40ckw1aGNwNHM2aklHaEliY05URzUrN3JxM0dLNkw1bGRXT0FcL3FKXC83XC9qeWZxMWlIcHgwUGQ4UmduK1lEQTN5c0g4bkR3WHM5cEp4MjRFeEMzUmtxdkhxMmMwT1pkZz09IiwiaXYiOiI1NTIzNGE3MTgzMWZkNmY4YWZhYmIzNjVjOTY2ZDc3NyIsInMiOiJhYWNkNmNmNGVjN2IwNzI1In0%3D


4.4 out of 5
Language : English
File size : 1240 KB
Text-to-Speech : Enabled
Screen Reader : Supported
Enhanced typesetting : Enabled
Word Wise : Enabled
Print length : 6 pages
Lending : Enabled

Dzogchen Nonmeditation: A Revolutionary
Teaching Series for Spiritual Awakening
Dzogchen Nonmeditation Dzogchen Teaching Series is a groundbreaking
exploration of the ancient Tibetan Buddhist teachings of Dzogchen. This
comprehensive series offers a...

The Scariest One Of All Disney Short Story
Ebook
Are you a fan of Disney and horror? If so, then you'll love The Scariest
One Of All Disney Short Story Ebook. This chilling ebook features a...
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