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Potato wedges with  
sour cream dip
Serves 4

4 large potatoes, sliced into 8 wedges
2tbsp olive oil
salt and pepper
200ml Avonmore Sour Cream
1tbsp chopped chives, to garnish
½ red onion, chopped
1tbsp chopped cucumber, to garnish

1  Preheat the oven to 220°C/gas mark 7. Tip 

the potato wedges into a roasting tin, 

drizzle with olive oil. Season, toss 

to coat, then spread out in a single 

layer. 

2  Bake in the preheated oven for 

about 40 minutes or until tender, 

turning them halfway through to 

make sure that they brown evenly. 

3 To make the dip, put the 

Avonmore Sour Cream into a 

dipping bowl and sprinkle the chives, 

red onion and cucumber on top. Serve 

with the baked potato wedges.

Potato wedges with sour cream dip

Protein	 6g	 Sodium 0g	 Fibre 4g	 Carbs 41g
Fat	 16g	 Saturated fat 7g	 Energy 325kcal

EF36_36-38_mains_cream.indd   37 11/09/2008   15:18:34


