
Larissa TAboryski

Curious about learning how to maximize your Convection or Convection Steam Oven?

If so, Unlock the magic of your appliances!

www.larissataboryski.com

Ingredients:

3 - lbs small golden potatoes, 
steamed till just barely tender 
about 15 minutes

Cooled and cut nto ½” thick 
slices

1 - 10oz container cherry 
tomatoes, halved

2 - cloves garlic, crushed

½ - teaspoon dried oregano

1 - tablespoon salted capers, 
rinsed well

3 - tablespoons olive oil

¼ - cup fresh basil leaves, 
washed dried and finely minced

Preparation:

First steam the potatoes. Set them 
aside to cool then cut them into ½” 
thick slices.

Gently toss the potoatoes with 
2 tablespoons olive oil and salt 
& pepper to taste. Spread the 
potatoes onto a rimmed baking 
sheet. 

Combine the tomatoes with the 
garlic, capers and oregano and a 
little drizzle of oil and spread over 
the potatoes. 

Cook in the Convection Roast 
mode at 400 degrees on the lower 
rack for 30 minutes or until the 
edges of the potatoes begin to 
crisp.

Transfer to a serving platter and 
top with the fresh basil.

4 - 6 Servings

Convection Roast & Steam ModeRoasted Potatoes with Tomatoes and Capers

Write your notes:


