
 

 

 
 
 
 
 
 
 
 
 
   

The Best Crispy Roast 
Potatoes 

Serves 6 

I N G R E D I E N T S  

 
2 kg floury potatoes  
4 g baking soda  
5 tbsp olive oil  
3 cloves garlic  
½ lemon  
1 sprig rosemary  
salt  
pepper  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 

 
M E T H O D  

 

1. Preheat the oven to 200°C using Circo Roasting. Peel potatoes and carve into spheres 
or cut them into medium-sized chunks. Bring 2L water to a boil in a large pot over high 
heat. Add salt, baking soda, and potatoes. Stir to combine. Bring to a boil again, reduce 
heat to a simmer and cook for approx. 10 min., or until  a knife meets l ittle resistance 
when piercing a piece of potato. 

2. In the meantime, finely chop the garlic. Pluck rosemary leaves and chop finely. In a 
small saucepan, combine olive oil  with chopped rosemary, garlic, and some black 
pepper, and heat over medium heat. Stir constantly until  the garlic just begins to turn 
slightly golden, approx. 3 min. Immediately drain the oil  through a fine strainer in a 
large bowl. Set the garlic-rosemary mixture aside in a small bowl. When the potatoes 
are cooked, carefully drain them and put them back in the pot for about 30 sec., to 
allow excess moisture to evaporate. Add potato pieces to the bowl with the oil,  season 
with a l ittle more salt and pepper, and toss until  a thin mushy surface has formed 
around the potatoes. 

3. Put the potatoes on a baking sheet l ined with parchment paper and spread them out 
evenly. Place in the oven and roast for approx. 20 min. Then use a metal spatula to 
loosen the potatoes and turn them over. Continue roasting until  potatoes are deep 
brown and crispy all  over, turning several times, for another approx. 40 min. 
Meanwhile, rinse the lemon under hot water, grate some of the zest and add to the 
garlic-rosemary mixture. Remove the potatoes from the oven and stack them in the 
shape of a cone using toothpicks to secure them. Garnish with the garlic-rosemary 
mixture, and season with more salt and pepper. Serve immediately. Enjoy! 
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