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Baked Potato Casserole with Garlic Tomato Sauce

Preparation time: 70 min
Difficulty: Medium



Ingredients For this recipe we used:

e Dried oregano: 1 tsp Strained Tomatoes 2 cups

e Extra virgin olive oil: 2 tbsp

e Fresh parsley: for garnish

e Garlic cloves: 6 peeled and chopped

e Green bell pepper: 1 cored and sliced into thin
rounds

e Ground cumin: 1 tsp

e Red skin potatoes: 1.5 Ib, sliced into ¥4-inch rounds
(use mandoline slicer if possible)

e Salt and pepper: to taste

e Sliced yellow onions: 1 cup

e Water (or low-sodium vegetable broth): 1 cup

Preparation

Hearty, Mediterranean-style potatoes in tomato sauce casserole with onions and green peppers, baked with
garlic. You'll love the flavors in this simple dish!

1. Heat oven to 375 degrees F.

2. In a saucepan, heat extra virgin olive oil over medium heat until shimmering but not smoking. Add garlic, and
cook, stirring, for 30 seconds until fragrant (do not brown garlic).

3. Add Pomi Strained Tomatoes and water. Season with salt, pepper, oregano and cumin. Bring sauce to a boil,
then reduce heat to medium-low and let simmer for 15 minutes.

4. Arrange potatoes, green peppers, and onions on the bottom of 9 %2 x 13 casserole dish. Season well with salt
and pepper.

5. When sauce is ready, pour it evenly over the potato casserole. Cover and bake for 20 minutes, then uncover
and return to oven to bake another 20 minutes (total of 40 minutes) until potatoes are fully cooked and tender.
Remove from oven and garnish with fresh parsley.

6. Serve the potatoes in tomato sauce hot as a side dish or a vegetarian entrée with your favorite grain or crusty
bread.

Recipe by Suzy Karadsheh of TheMediterraneanDish.com
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