
ROASTED NEW POTATOES AND TOMATOES WITH LARDO

Salumi isn't just for sandwiches: Dino Bugica, the executive chef at Taverna 
Santi in Geyserville, California, layers lardo over roasted potatoes and cherry 
tomatoes for a simple yet rich side dish.
  
INGREDIENTS
 
12 FINGERLING OR OTHER NEW POTATOES 
OLIVE OIL 
SALT AND PEPPER 
1 SPRIG ROSEMARY 
24 CHERRY TOMATOES 
8 SLICES LARDO 

PREPARATION
 
TOSS THE POTATOES WITH OLIVE OIL AND A LIGHT SEASONING OF SALT AND PEPPER, 
AND ROAST IN A 375-DEGREE OVEN FOR ABOUT 35 MINUTES.  
ADD ROSEMARY; ROAST FOR ANOTHER 5 MINUTES.  
ADD THE CHERRY TOMATOES AND COOK FOR 5 MINUTES MORE, UNTIL THE SKINS ON THE 
TOMATOES BEGIN TO SPLIT AND THE POTATOES ARE TENDER WHEN PRICKED WITH A KNIFE.
  
TRANSFER TO A SERVING DISH; 
JUST BEFORE BRINGING TO THE TABLE, LAYER THE LARDO ON TOP
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