
Top Tip
•	 Prepare	the	potatoes	just	before	

roasting	or	parboil	them	(see	
Prepare	now,	eat	later).

Roasted Lemon  
and Herb Potato Wedges 
This is a quick and healthy alternative to chips.  
The lemon gives them a lovely zesty fresh taste but 
there are many other variations to make these a tasty 
accompaniment to most dishes. Serve the wedges  
with the recipe for Breaded Fish available to download from our website.

Equipment
Chopping board

Sharp knife 

Colander

Clean tea towel

Zester

Medium bowl

Measuring spoons

Wooden spoon

Baking tray

Oven gloves

Pan stand

Ingredients
Serves 4

4 medium baking potatoes

Zest ½ lemon

Small bunch fresh mixed 
herbs (parsley, chives and 
thyme) OR 1 x 5ml spoon 
dried herbs

1 x 10ml spoon olive oil

Nutritional information per portion (190g):
calories fat sugarssaturates salt

154.3
4%
2.7g

1%
1.3g

2%
0.4g

0%
0.0g

of an adult’s guideline daily amount
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Look at the Let’s Get Cooking Skills chart to see which skills you have used today.  
Skills used: 1, 6a, 7m, 8a, 8e, 12a, 12h, 15b, 16.
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Look at the Let’s Get Cooking Skills chart to see which skills you have used today.  
Skills used: 1, 5, 6, 7e, 8a, 8e, 8h, 9j, 16.

Method
1. Preheat the oven to 200°C/180°C fan or gas mark 6.

2. Wash the potatoes and pat dry. Cut into 8 equal-
sized wedges. 

3. Grate the zest from half the lemon and wash and 
finely chop the fresh herbs, if using.

4. Mix the oil, lemon zest and 2 x 5ml spoons chopped 
herbs or the dried herbs in the bowl.

5. Add the potato wedges and mix until  
evenly coated.

6. Arrange the wedges on the baking tray so that they 
do not overlap.

7. Bake in the middle of the oven for 30 minutes, 
turning the wedges halfway through cooking to 
avoid burning.

Prepare now, eat later
•	 To save time, parboil the potatoes by covering 

them with cold water, bringing it to the boil 
and cooking for 5 minutes. Add the oil and 
herbs as above and roast. The parboiled 
wedges may cook slightly quicker than 
uncooked ones, so check the oven regularly.

•	 Potato wedges are best eaten straightaway.

Something to try next time
•	 Add 6 cloves of unpeeled garlic to the 

roasting tin to add flavour.

•	 Add 1 finely sliced red chilli or ½ x 5ml spoon 
chilli flakes or 1 x 5ml spoon paprika at step 4.

•	 Mix 1 sliced fried onion with the wedges 
before serving. 

•	 Chop carrots, sweet potatoes or butternut 
squash (ensure the pieces are all the same 
size) and cook with the potato wedges. 

Roasted Lemon  
and Herb Potato Wedges
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