TWOSISTERS
PERFECT POTATO SIDE DISH

4 Tbsp olive oil 1 medium tomato, diced
3 baking potatoes, peeled & cubed 2“ 1 tsp minced garlic
1 large green pepper, cut in ¥4" strips salt & pepper

2 Tbsp TSG Tearless Onion & Chives 1 cup shredded Monterey Jack cheese

1. Heat oil in large non-stick skillet over Medium heat. Add the potatoes and cook,
stirring frequently, until potatoes are barely tender, about 15 minutes.

2. Add the pepper strips, Onion & Chives Seasoning, diced tomatoes and minced
garlic to the potatoes. Sprinkle with salt & pepper. Cover and cook until onion
and potatoes are tender, about 10 minutes. Remove lid and cook another5 to 10
minutes, or until potatoes are nicely browned.

3. Remove from heat. Sprinkle cheese over top. Replace cover and allow cheese to
melt. Serve immediately.

Serves 6



