


Bone Suckin’ Grilled New Potatoes

Do you just want a new spin on boring potatoes? Take a look
at our quick and easy, easy, easy recipe for a fabulous side dish.

Ingredients:
Bone Suckin’ Rib Rub, 1.5 Tbe
Red New potatoes, 12
Butter, 2 Tbe

Directions: Ringe potatoes and slice into quarters. Place in a large
re-gealable plastic bag and pour in 1/2 cup water. Seal bag, but leave one
corner open slightly. Microwave 8 minutes on high. Remove from micro-
wave and drain water. Add Butter + Rib Rub to potatoes. To crisp the
potatoes you can either 1) Place cooked potatoes on a sheet of aluminum
foil over a hot grill. (About 10 minutes) OR 2.) Preheat oven 375°, spread
cooked potatoes on baking sheet in one layer. Bake until golden brown.

More Bone Suckin’ Recipes at BoneSuckin.com or give us a call at
1-800-446-0947 / 919-833-7647.

Made In The USA!



