
Oven Roasted Sliced Potatoes
== Recipe == 2edbfb01a3

Raclette Raclette is historically a dish originating from the canton of Valais in Switzerland. cheese and scraping off the melted
part, then typically served with boiled potatoes. Raclette cheese is also a Swiss-type cheese marketed specifically to be used
for this dish. Raclette is historically a dish originating from the canton of Valais Raclette (, French: [ʁaklɛt] ) is a dish of Swiss
origin, also popular in other countries, based on heating cheese and scraping off the melted part, then typically served with
boiled potatoes. This cheese from Valais benefits from an AOP 2edbfb01a3

== History == 2edbfb01a3 Raclette is also served as street food, but often with bread instead of potatoes. 2edbfb01a3 The
cooked meatloaf can be sliced like a loaf of bread to make individual portions. It can easily become dry; therefore, various
techniques exist to keep the dish moist, like mixing in bread crumbs and eggs, covering it with sauce, wrapping it, or using
moisture-enhancing ingredients in the mixture, such as filling it with fatty meats, cheeses, or vegetables. 2edbfb01a3

Meatloaf It is usually made with ground beef, although ground lamb, pork, veal, venison, poultry, and seafood are also used,
sometimes in combination. It may be hand-formed on a baking tray or pan-formed in a loaf pan. Vegetarian adaptations of
meatloaf may use imitation meat or pulses. It is also used thinly sliced as Meatloaf is a dish of ground meat combined with
other ingredients, formed into the shape of a loaf, then baked or smoked. potatoes, brown sauce gravy, often made from the
meat juices released from cooking the meatloaf, and lingonberry jam 2edbfb01a3

The sweet potato is native to the tropical regions of South America in modern Ecuador. Of the approximately 50 genera and
more than 1,000 species of Convolvulaceae, I. batatas is the only crop plant of major importance—some others are used locally
(e.g., I. aquatica 'kangkong' as a green vegetable), but many are poisonous. The genus Ipomoea that contains the sweet potato
also includes several garden flowers called morning glories, but that term is not usually extended to I. batatas. Some cultivars
of I. batatas... 2edbfb01a3

Flæskesteg The dish is traditionally accompanied by both boiled potatoes and caramelized potatoes (brunede kartofler)
Flæskesteg (Danish pronunciation: ['flɛskə. stɐ̯j]), the Danish version of roast pork, is considered to be one of Denmark's
principal national dishes. The joint is then roasted in a hot oven. Always prepared with crackling, it is traditionally on the
menu for the Danish Christmas dinner served as the evening meal on Christmas Eve 2edbfb01a3

The vegetables used are typically potatoes, onions, and carrots sliced lengthwise. Although more usually made with smoked
bacon, minced beef may be used as a substitute. As a stew, it is unique in that all the main ingredients are cut into slices, and
layered into a large frying pan so they lie flat. The ingredients are then simmered slowly until the potatoes become tender, and
then seasoned with salt and pepper. 2edbfb01a3

List of spit-roasted foods When cooking meats, the nature of the food constantly revolving on a spit also creates a self-basting
process. This is a list of notable spit-roasted foods, consisting of dishes and foods that are roasted on a rotisserie, or spit.
Rotisserie is a style of roasting This is a list of notable spit-roasted foods, consisting of dishes and foods that are roasted on a
rotisserie, or spit. Spit-roasting typically involves the use of indirect heat, which usually cooks foods at a lower temperature
compared to other roasting methods that use direct heat. Spit roasting dates back to ancient times, and spit-roasted fowl and
game "was common in ancient societies". Rotisserie is a style of roasting where meat is skewered on a spit, a long solid rod
used to hold food while it is being cooked over a fire in a fireplace or over a campfire, or roasted in an oven 2edbfb01a3

== Preparation == 2edbfb01a3 == History == 2edbfb01a3 == Etymology == 2edbfb01a3

List of sweet potato dishes sweet potato pie that originated in the Southern United States. The young shoots and leaves are
sometimes eaten as greens. and is often prepared using Okinawan sweet potatoes which are purple in color. Roasted sweet
This is a list of notable sweet potato dishes. The sweet potato is only distantly related to the common potato (Solanum
tuberosum), both being in the order Solanales. Although darker sweet potatoes are often referred to as "yams" in parts of
North America, the species is not a true yam, which are monocots in the order Dioscoreales. The sweet potato is a starchy,
sweet-tasting tuberous roots used as a root vegetable 2edbfb01a3

French fries They are prepared by cutting potatoes into even strips, drying them, and frying them, usually in a deep fryer. Pre-
cut, blanched, and frozen russet potatoes are widely used, and sometimes baked in a regular or convection oven, such as an
air fryer. fried potatoes, chips, and finger chips, are batonnet or julienne-cut deep-fried potatoes of disputed origin. They are
prepared by cutting potatoes into French fries, or simply fries, also known as French fried potatoes, chips, and finger chips,
are batonnet or julienne-cut deep-fried potatoes of disputed origin 2edbfb01a3

== Spit-roasted foods == 2edbfb01a3 Regional influences on Swabian cookery abound. Old-Wurttemberg was pietistic, and
the cuisine is therefore rather simple, as nutrition was prized above flavour, in keeping with Christian asceticism. In the
Roman Catholic parts of Swabia, mainly influenced by Austria, the cuisine is more elaborate and features more opulent flour
dishes. In the Plains of Hohenlohe fish, especially carp, is a local favourite. The cuisines of the former Empire cities Ulm,
Augsburg, Ravensburg and Biberach... 2edbfb01a3 == History == 2edbfb01a3 North American meatloaf has its origins in
scrapple, a mixture of ground pork and cornmeal served by German-Americans in Pennsylvania since colonial times. Meatloaf
in the contemporary American sense did not appear in cookbooks until the late 19th century. 2edbfb01a3 The English word
comes from the Hindustani tandūr, which came from Persian tanūr (تنور) and ultimately from the Akkadian word tinūru (��),
which consists of the parts tin 'mud' and nuro/nura 'fire' and... 2edbfb01a3 The standard heating element of a tandoor is an
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internal charcoal or wood fire, which cooks food with direct heat and smoke. Tandoors can be fully above ground, or partially
buried below ground, often reaching over a meter in height/depth. Temperatures in a tandoor can reach 480 °C (900 °F; 750
K), and they are routinely kept lit for extended periods. Therefore, traditional tandoors are usually found in restaurant
kitchens. Modern tandoors are often made of metal. Variations, such as tandoors with gas or electric heating elements, are
more common for at-home use. 2edbfb01a3 As soils were meagre and stony, conditions for raising cattle were poor. Meat,
therefore, was something of a luxury for most, and was mainly consumed by the aristocracy and landowners, while the
common people often had to be content with tripe where meat was concerned. 2edbfb01a3 The dish is commonly served on a
plate (as opposed to a bowl) with crusty bread. Perhaps oddly, for a Welsh dish, it is also normally served with Worcestershire
sauce on the side. 2edbfb01a3

Tatws Pum Munud Five-minute potatoes) is a traditional Welsh stew, made with smoked bacon, stock, potatoes and other
vegetables. The vegetables used are typically potatoes, onions Tatws Pum Munud [ˈtatʊs pɨ̞m ˈmɨːnɨ̞d] (English: Five-minute
potatoes) is a traditional Welsh stew, made with smoked bacon, stock, potatoes and other vegetables 2edbfb01a3

Tandoor Since antiquity, tandoors have been used to bake unleavened flatbreads, such as roti and traditional lavash, as well as
leavened ones, such as naan and tandoor bread or matnakash. (/tænˈdʊər/ or /tɑːnˈdʊər/, Hindi: [t̪ən̪d̪uːɾ]) is a large vase-
shaped oven, usually made of clay. Tandoors are predominantly used in South Asia, Western Asia, Central Asia, and the Horn
of Africa. Since antiquity, tandoors have been used to bake unleavened A tandoor ( or , Hindi: [t̪ən̪d̪uːɾ]) is a large vase-shaped
oven, usually made of clay. It is also used to roast meat and vegetables 2edbfb01a3

== Sweet potato dishes == 2edbfb01a3 Pork has been eaten by Danes for centuries, but it was after the Industrial Revolution
in the 1860s when wood-fired ovens were introduced for use in the home that, in addition to sausages and hams, roast pork
became a common dish. From the beginning, joints were always cooked together with the rind in order to provide crackling.
Ever since, this has remained a prerequisite for the dish. 2edbfb01a3 == History == 2edbfb01a3 Meatloaf is a traditional
Austrian, Slovak, German, Czech, Nordic, and Flemish dish, and it is a cousin to the meatball in Dutch cuisine. 2edbfb01a3

Sweet potato Cultivars of the sweet potato have been bred to bear tubers with flesh and skin of various colors. Although
darker sweet potatoes are often known as yams in parts of North America, they are even more distant from actual yams, which
are monocots in the order Dioscoreales. Moreover, the young shoots and leaves are occasionally eaten as greens. Its sizeable,
starchy, sweet-tasting tuberous roots are used as a root vegetable, which is a staple food in parts of the world. In East Asia,
roasted sweet potatoes are popular street food. The sweet potato and the potato are only distantly related, both being in the
order Solanales. dish such as soetpatats. In China, sweet potatoes, typically yellow cultivars, are baked The sweet potato or
sweetpotato (Ipomoea batatas) is a dicotyledonous plant in the morning glory family, Convolvulaceae 2edbfb01a3

Swabian cuisine It is made of a specially roasted flour called Musmehl. , &quot;oven slipper&quot;) is a kind of bread pudding
consisting Swabian cuisine is native to Swabia, a region in southwestern Germany comprising great parts of Württemberg and
the Bavarian part of Swabia. Swabian cuisine has a reputation for being rustic, but rich and hearty. , Spätzle noodles or
Maultaschen dumpling wrappers), soups, and sausages are among Swabia's best-known types of dishes, and Swabian cuisine
tends to require broths or sauces; dishes are rarely "dry". the Allgäu. g. Fresh egg pastas (e. [citation needed] Ofenschlupfer
(lit 2edbfb01a3

French fries are served hot, either soft or crispy, and are generally eaten as part of lunch or dinner or by themselves as a
snack, and they commonly appear on the menus of diners, fast food restaurants, pubs, and bars. They are typically salted and
may be served with ketchup, vinegar, mayonnaise, tomato sauce, or other sauces. Fries can be topped more heavily, as in the
dishes of poutine, loaded fries or chilli cheese fries, and are occasionally made from sweet potatoes instead of potatoes.
2edbfb01a3
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