Clean Eating

Recipe Cards

INSTRUCTIONS: Simply cut
along the dotted line and fold the
recipe card in half along the fold
line. Seal the bottom with tape

or glue and drop it in your recipe
box for future inspiration!

FOLD LINE

RECIPE DEVELOPMENT BY MARIANNE WREN
PHOTOGRAPHY BY MAYA VISNYEI

Roasted Potatoes with Shallot Vinaigrette
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ROASTED POTATOES WITH SHALLOT VINAIGRETTE

Serves 4. Hands-on time: 10 minutes. Total time: 25 minutes.
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magazine

INGREDIENTS:

¢ 16 mini redskin potatoes, scrubbed well and halved
e 1% tbsp olive oil, divided

e Pinch each sea salt and fresh ground black pepper
¢ 1 small shallot, finely chopped

* 1% tsp white wine vinegar

e 1 tsp Dijon mustard

e 1 tbsp chopped fresh chives

Calories: 206, Total Fat: 6 g, Sat. Fat: 1 g,

Monounsaturated Fat: 4 g, Polyunsaturated Fat: 1 g, Carbs: 37 g, Fiber: 4 g,
Sugars: 2 g, Protein: 4 g, Sodium: 74 mg, Cholesterol: 0 mg



