
Jason Pettit – Capital Radio Recipe
 

Simple yet delicious, the humble Roast Potato is the 
perfect accompaniment for any roast dinner! 
This recipe makes enough for 8 people (or 6 greedy ones!). 

Ingredients 
16  each  Maris Piper | King Edward | Golden Wonder potatoes –  

medium sized (peeled, cut in 4) 
4  tbsp    oil 
4  tbsp   butter 
8  each   garlic cloves  
12  sprigs  fresh thyme 

  sea salt & black pepper to taste 

Step 1 
Place cut potatoes into a clean pan and cover with cold water. 
Add 1 tsp of salt. 
Bring to a gentle boil and cook for approx. 10 minutes then drain in a 
colander. 
Toss the drained potatoes in the colander to bash the edges a little. 
Pre heat oven to 170⁰C (fan oven) | 190⁰C | Gas 5 with the roasting tray 
inside. 

Step 2 
Place oil and butter into the roasting tray and heat in the oven for 5 
minutes.  

Place the hot roasting tray on a worktop and carefully add the roughened 
potatoes and flip with an egg slice/spatula ensuring all sides are covered 
in fat. 

Add the garlic and thyme and sprinkle with sea salt flakes & black pepper. 

Return the tray to the oven and roast for up to 60 minutes until golden & 
crunchy on the outside yet soft and fluffy on the inside. 
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Notes from the chef: 

Locally grown potatoes may be used but try and select the larger ones. Follow 
the same process but reduce the heat to a low simmer and cover with a lid for 
15 minutes before draining. 

The cooking times will vary upon the size you cut the potatoes to but whichever 
size you choose, make them all the same size for even cooking. 

Allow the potatoes to drain for a few minutes before tossing to eliminate the risk 
of scalds. 

You can also rough the potato edges by returning them to the cooking pan, 
covering with a lid and shaking the pan vigorously a few times. 

You can add a few tbsp of coarse semolina to help give a crunchy texture – use 
the cooking pan method to roughen them and add the semolina. 

If you want to use goose or duck fat then substitute it for some or all of the oil. 

Fresh rosemary may be used instead of the thyme. 

Tbsp  - tablespoon         Tsp - teaspoon


