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Bring the flavors of the Greek islands to your holiday plate with these vibrant Greek-Style Roasted 
Potatoes. This dish is incredibly simple to prepare and a staple at Greek celebrations – iconic for its 
robust, comforting flavors.

Lemon-Herb Roasted Greek Potatoes 
(Patates Lemonates)

LEGEND:

Product Description Code # Pack Size

Sandridge® 
Seasoned Potatoes

These red potatoes come pre-cut and seasoned to 
perfection, ready to elevate your menu in minutes.  
They’re tossed in a robust blend of canola and  
extra virgin olive oil, infused with aromatic garlic  
and parsley, and kissed with a touch of our secret spice.

237629 3/5 lb.

Ingredients:
•	 32 oz. Sandridge Seasoned Potatoes #237629
•	 2 Tbsp. olive oil #758521
•	 2 tsp. fresh rosemary, finely chopped #165442
•	 2 tsp. fresh oregano, finely chopped #165451
•	 1-2 Tbsp. fresh lemon juice #311227
•	 Zest of 1 lemon
•	 Salt and freshly ground black pepper, to taste
•	 Tzatziki sauce #242742

Instructions:
1.	 Preheat the Oven: 

•	 Preheat your oven to 425°F. Line a baking sheet with 
parchment paper.

2.	 Season: 
•	 In a large bowl, gently toss the potatoes with rosemary, 
oregano, lemon juice, lemon zest, salt, and pepper until 
evenly coated.

3.	 Roast: 
•	 Spread the potatoes in a single layer on the prepared 
baking sheet. Roast for 15-20 minutes, turning halfway 
through, until the edges are golden and slightly crispy.

4.	 Serve: 
•	 Transfer to a serving dish and garnish with extra fresh 
oregano or rosemary, if desired. Serve warm with a side 
of tzatziki for dipping.


