
From the kitchen of… .. 

 

 

 

O nion roasted pot atoes + Garlic a ioli  

Servings:  4 - 6  

Time to Prep:  20 
minutes  

Ingredients  

2.5  L b  
Yukon  gold or red 
potatoes, cubed  

  E xtra v irgin olive oil  

1  O z  P acket Lipton onion soup mix  

8  O z  Mayo  

  F resh chives to sight  

.3  Oz  L emon juice  

1   H ead fresh garlic  

  S alt  + pep to taste  

directions  

o Preheat  your oven to 425 °F  

o Prepare  the potatoes by washing and dicing them into 
¼- inch cubes. Toss with Graza Extra Virgin Olive Oil 
and Lipton Onion Soup Mix until evenly coated.  

o  Spread  the potatoes in an even layer on a parchment -
lined baking sheet. Roast for 25 –30 minutes, or until 
golden brown and they reach an internal 
temperature of 208 °F.  

o While  the potatoes roast, prepare the garlic for the 
aioli. Slice the top off a head of garlic, drizzle with 
olive oil, and season with flaky sea salt and freshly 
cracked black pepper. Wrap tightly in foil and roast 
alongside the potatoes for approximately 30 mi nutes, 
or until soft and caramelized.  

o To make  the roasted garlic aioli, combine Duke's Mayo, 
fresh chives, and a splash of lemon juice in a bowl. 
Once the garlic has cooled slightly, squeeze the 
roasted cloves from their skins and stir into the aioli 
until smooth and well combined.  

o While  the potatoes finish roasting, assemble your Hot 
Pastrami Dip sandwiches and place them under the 
broiler until the cheese is melted and bubbly.  

o  Serve  the roasted potatoes alongside the 
sandwiches with a generous dollop of roasted 
garlic aioli for dipping. Enjoy!  


