


Recipe for Parsley Potatoes
Ingredients:
10 to 15 small red potatoes
8 cloves garlic
¼ cup butter, melted
½ tsp salt
½ cup coarsely chopped fresh parsley
 Directions:
1. Preheat oven to 375°F. Spray small rimmed baking sheet with cooking spray. 
2. Scrub potatoes and slice off any imperfections. Pat dry. Place on baking sheet. 
3. Smash garlic cloves with side of large knife to loosen peel and release flavor. Place garlic in pan with potatoes. Pour melted butter over top of potatoes. Stir to blend flavors. Sprinkle with salt and parsley. 
4. Bake at 375° for 45 minutes to 1 hour. 
5. Remove potatoes to a bowl. Squeeze cooked garlic onto potatoes as well as browned butter and parsley bits. Mix flavors together and serve warm. 
Servings: 8 
 









Recipe for: BAKED LEMON SPAGHETTI
Ingredients:
1 (14.5 ounce) package spaghetti
1 Tablespoon extra-virgin olive oil
1/3 cup unsalted butter
2 cloves garlic, minced
1 (16 ounce) carton sour cream (light is fine)
1 Tablespoon finely grated lemon zest (1 lemon, zested)
1/3 cup lemon juice, freshly squeezed (about 1 1/2 medium lemons)
1/3 cup chopped fresh parsley
1/2 cup grated Parmesan cheese
TOP:
1/2 cup freshly grated Parmesan cheese
juice from 1/2 lemon
freshly ground black pepper and kosher salt



Directions:
1. Preheat oven to 400 degrees F.
2. Cook spaghetti + olive oil according to package directions (minus a couple of minutes)- you want it to be al dente. Drain spaghetti and place in a large bowl.
3. Melt butter in a medium skillet. Add garlic and cook until sizzling and lightly browned, 1 to 2 minutes. Remove from heat; stir in sour cream, lemon zest and 1/3 cup lemon juice. Pour lemon sauce over the spaghetti and stir. Add Italian parsley and 1/2 cup Parmesan and stir some more. Pour lemony spaghetti in a greased 1.5 quart casserole dish.
4. Cover dish with foil and bake for 30 minutes. Take dish out of the oven and remove foil. Sprinkle 1/2 cup Parmesan on top. Drizzle juice from 1/2 lemon over the top of the pasta. Sprinkle pepper and salt on top. Place dish back into the oven for 7 or 8 minutes, just until cheese is melted and noodles have begun to turn golden in a few places. Serve immediately.
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