Tested on model:

CDT-111E
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INGREDIENTS

Fresh potatoes: 7635 g

Rosemary: 50 g
Sage: 509
Garlic: 100 g
Olive oil: 350 g

Salt and pepper: 30 g
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Recommended tray:
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40 mm
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Total time:
30’
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Accurately wash the potatoes then peel and cut them into cubes of about 3/4 cm
and cover them with cold water in a container to avoid oxidation.

Finely mince the aromatic herbs with garlic and mix them with fine salt and

pepper.

Drain the potatoes very well and season with minced herbs and oil. Place them on
the trays and bake following the parameters.
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