
   Ali's 
Kitchen 
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 
15 minutes to prepare, this Peruvian 
Chicken and Potatoes dish is hearty 
and filling, yet the fresh flavors and 
herbs keep it from being too heavy. 

It makes for a fabulous summer 
Sunday dinner!

Directions for Green Sauce
Combine all ingredients and 
refrigerate until ready to serve.

Directions for Peruvian Chicken  
& Potatoes
Preheat oven to 400 degrees.

In a large bowl, mix the garlic, soy 
sauce, lime juice, oil, cumin, paprika, 
and oregano. Add the chicken and 
potatoes to this marinade and mix 
thoroughly, being sure to coat the 
chicken and potatoes well.

continued on pg. 62

INGREDIENTS:  
Peruvian Chicken & Potatoes  
• �2 large russet potatoes  

(cut into large cubes)

•	4 chicken thighs

•	3 cloves garlic (minced)

•	1/4 cup soy sauce

•	2 Tbsp. lime juice

•	2 Tbsp. extra-virgin olive oil

•	2 tsp. cumin

•	1 tsp. paprika

•	1/2 tsp. dried oregano

DINNER SPONSOR $2,500

GOLDRUSH SPONSOR $1,500

Friday, June 21, 2024
Bass Lake Country Club
W10650 Bass Lake Road 
Deerbrook, WI 54424

•  Company name/logo on two banners placed in  
prominent areas

• Company name/logo on dinner ticket & one beverage cart
• Company name and logo in Badger Common'Tater
• Verbal recognition and name on sign at event
• Registration and dinner for four golfers

OCCUPIED HOLE SPONSOR $300
•  Company name on hole sign
•  Rights to occupy a hole on the course and provide giveaways* 

*If alcohol is being served, it must be purchased through the golf course
• Verbal recognition and name on sign at event

BASIC HOLE SPONSOR $200
•  Company name on hole sign
• Verbal recognition and name on sign at event

•  Company name/logo on one banner
• Company name/logo in Badger Common'Tater
• Verbal recognition and name on sign at event
• Registration and dinner for two golfers

CONTACT KAREN RASMUSSEN  
for more details (715) 623-7683
Make checks payable to WSPIA

MAIL PAYMENT TO:
WSPIA, P.O. Box 173
Antigo, WI  54409

Since 1998, this tournament raised  
over $189,000, which was donated 

to Wisconsin potato research.

SILVERTON SPONSOR $1,000 

BUSHMAN’S 
RIVERSIDE RANCH

SUPERIOR SPONSOR $500

• Company name/logo banner and in Badger Common'Tater
• Verbal recognition and name on sign at event

LUNCH SPONSOR $2,000

•  Company name/logo on one banner and lunch ticket
•  Company name/logo on one beverage cart
• Company name/logo in Badger Common'Tater
• Verbal recognition and name on sign at event
• Registration and dinner for four golfers

•  Company name/logo on one banner
• Company name/logo in Badger Common'Tater
• Verbal recognition and name on sign at event
• Registration and dinner for one golfer

Hyland Lakes 
Spuds Inc.
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Place the chicken and potatoes into 
a baking dish. Be sure to position the 
potatoes around and between the 
chicken. You want to avoid laying 

them on top to ensure the chicken 
can become nice and crispy.

Bake uncovered for 45 minutes, 
then tent the pan with foil and cook 
for an additional 15 minutes, until 
the chicken is fully cooked, and the 
potatoes are tender with a fork. 

If you’d like, you can set the oven 
to broil and cook the chicken 
(uncovered) for an additional 3-5 
minutes to achieve an even crispier 
chicken skin with a golden-brown 
color.

Allow the chicken to rest for 5 
minutes. 

Garnish with green sauce and lime 
slices before serving.

Enjoy! 
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Ali's Kitchen…
continued from pg. 61

INGREDIENTS:  
Green Sauce   

• �1 cup fresh cilantro leaves  
(finely chopped)

•	2 green onions (chopped)

•	2 cloves garlic (minced)

•	1/2 cup mayonnaise

•	1/4 cup Greek yogurt

•	1 Tbsp. lime juice

•	1/2 tsp. salt

•	1/4 tsp. black pepper
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