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GARDEN TO TABLE 

RECIPE:  EASIEST EVER POTATO WEDGES 

VOLUNTEER NOTES: 

Oversee the chopping of the potato wedges, they need to be about 1 cm thick. Please 

supervise near the hot oven. Discuss what seasoning to use on the wedges. 

What to collect Ingredients 

Chopping boards 

Chefs knives 

Large bowl 

Silicon spatula 

Baking trays 

Baking paper 

Metric measuring spoons 

 

  Potatoes, washed if necessary 

  Oil 2-4 Tbsp 

  Seasoning of choice (mixed herbs,paprika, curry    

  powder) 

   Salt and pepper to taste          

 

 

1.​ Set the oven to 200℃ fan bake. 

2.​ Cut the potatoes in half lengthways, then in quarters then keep cutting in half again till 

you have evenly shaped and thickness of wedges (1cm thickness) 

3.​ Dry the wedges once cut using a clean tea towel and place into a large bowl. 

4.​ Sprinkle the wedges with a seasoning of your choice (3-4 tsp) and add the oil, mix well. 

5.​ Place the wedges onto lined baking trays in a single layer and place into the oven for 20 

minutes.  Remove from the oven and flip over then return to the oven for another 20 

minutes or till cooked and crisped.  

6.​ Serve with sauce of your choice on the side. 

 

 


