
Makes 4 servings

Ingredients
1 pound new potatoes, cut into quarters
1 tablespoons canola oil, divided
1/8 teaspoon salt, divided
¼ teaspoon freshly ground black pepper, divided
1 clove garlic, minced
2 teaspoons chopped fresh rosemary

1 pound radishes, tops and bottoms removed,  
cut into quarters

1 ½ cups roughly chopped leeks
¼ cup unsalted butter
1 ½ tablespoons lemon juice
¾ teaspoon spicy brown mustard
1 teaspoon pure maple syrup

Directions
1. Preheat oven to 450 F. Line a baking sheet with 

aluminum foil.  
 
 
 

2. In a large bowl, toss potatoes with ½ tablespoon 
oil, 1/16 teaspoon salt, 1/8 teaspoon black pepper, 
garlic and rosemary. Spread on prepared baking 
sheet. Bake for 10 minutes or until potatoes are 
just starting to become tender. 

(directions continued on back)

SIDE DISH

Lemon-butter Roasted Potatoes, Radishes and Leeks

Visit allinahealth.org/recipes for more healthful recipe ideas.
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Carb choices per serving: 1 1/2

Directions (continued)
3. In the large bowl, toss radishes and leeks with remaining oil, salt and black 

pepper. Add to just-tender potatoes and bake for 10 to 15 minutes. (Radishes 
should be tender and juicy but not soft.)

4. In a small saucepan, melt butter over medium heat. When butter starts to 
brown, remove from heat and slowly whisk in lemon juice. Then whisk in 
mustard and maple syrup. Drizzle over roasted vegetables. 

5. Serve warm. 

= low sodium = gluten free


