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Dish Makes for a Fabulous
Sunday Dinner

Hearty but not heavy, Peruvian Chicken and Potatoes
recipe features fresh herbs and flavors

Column and photos by Ali Carter, Wisconsin Potato Growers Auxiliary

An easy one-pan meal that only takes  Directions for Peruvian Chicken
15 minutes to prepare, this Peruvian & Potatoes

Chicken and Potatoes dish is hearty Preheat oven to 400 degrees.
and filling, yet the fresh flavors and

In a large bowl, mix the garlic, so
herbs keep it from being too heavy. 8 & v

sauce, lime juice, oil, cumin, paprika,
It makes for a fabulous summer and oregano. Add the chicken and
Sunday dinner! potatoes to this marinade and mix
thoroughly, being sure to coat the
chicken and potatoes well.

Directions for Green Sauce
Combine all ingredients and
refrigerate until ready to serve. continued on pg. 62
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INGREDIENTS:

Peruvian Chicken & Potatoes

e 2 large russet potatoes
(cut into large cubes)

e 4 chicken thighs

e 3 cloves garlic (minced)

e 1/4 cup soy sauce

e 2 Tbsp. lime juice

e 2 Thsp. extra-virgin olive oil
e 2 tsp. cumin

e 1 tsp. paprika

e 1/2 tsp. dried oregano
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Place the chicken and potatoes into them on top to ensure the chicken Roberts Irrigation ...
a baking dish. Be sure to position the  can become nice and crispy. Ron’s Refrigeration
po.tatoes around and bet.ween. the Bake uncovered for 45 minutes, Ruder Ware
chicken. You want to avoid laying then tent the pan with foil and cook Rural Mutual Insurance
for an additional 15 minutes, until Sand County Equipment
the chicken is fully cooked, and the
INGREDIENTS: C}’ aly Schroeder Brothers Farms
potatoes are tender with a fork. swiderski Equipment
Green Sauce T :
_ If you'd like, you can set the oven Symach Palletizers,
* 1 cup fresh cilantro leaves to broil and cook the chicken BW Flexible Systems
bl aepee] (uncovered) for an additional 3-5 TP, ot
* 2 green onions (chopped) mi.nutes tq achieve an even crispier A e EdTe
« 2 cloves garlic (minced) chicken skin with a golden-brown ol @S
«1/2 . color.
Cup mayonnaise Warner & Warner Inc. ................. 18
e 1/4 cup Greek yogurt Allow the chicken to rest for 5 WPVGA Putt-Tato Open
minutes.
e 1 Thsp. lime juice WPVGA Spud Seed Classic
o 1/2 tsp. salt Glfalrnis; \]:vith gregn sauce and lime Sponsorship
slices before serving.
o ST EER g WPVGA Support Our Members....
Enjoy!
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