Sautéed herb potatoes
1 ½ lb baby new potatoes

2 tbsp butter or margarine
2 tbsp olive oil

2 cloves garlic, crushed or minced

½ tsp cracked pepper

1 tbsp finely chopped fresh or dried rosemary

1. Wash the potatoes, pat dry and cut in half. Boil or steam until just tender. Drain.

2. Heat the butter and oil in a large heavy-based frying pan. When the mixture is foaming, add the potatoes and season with a little black pepper. Cook over medium heat for 5-10 minutes, or until golden and crisp, tossing regularly so that the potatoes brown evenly. 

3. Stir in the garlic and rosemary. Cook for 1 minute, or until the potatoes are well coated. Add more pepper and mix well. 
