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Tricolored Potato Packets 
Picnic at the Lake | July/August 2006

2 	 tsp. Italian seasoning, crushed 

11/2 	tsp. garlic salt 
1/4 	 tsp. freshly ground black pepper 

12 	 oz. small Yukon Gold potatoes* 

12 	 oz. small purple potatoes or red-skinned new potatoes* 

1 	 medium sweet potato, peeled (8 oz.)* 
1/4 	 cup olive oil 

3 	T bsp. lemon juice 

2 	T bsp. butter, cut up

Combine Italian seasoning, garlic salt, and pepper; set aside. Fold a 36≈18-
inch piece of heavy foil in half to make a double thickness that measures 
18≈18 inches. Repeat with a second 36≈18-inch piece of heavy foil.

Cut potatoes crosswise into slices 1/8 to 1/4 inch thick. Divide potato 
slices between the 2 pieces of foil. Sprinkle each with seasoning mixture; 
drizzle with oil and lemon juice. Dot with butter. For each packet, bring 
up opposite edges of foil and seal with a double fold. Fold remaining edges 
to completely enclose the vegetables, leaving space for steam to build. 

For charcoal grill, grill foil packets on rack of uncovered grill directly 
over medium coals 30 minutes or until potatoes are tender, turning 
packets 3 to 4 times to prevent overbrowning (carefully open each 
packet to check potatoes). (For a gas grill, preheat grill. Place packets 
on grill rack directly over medium heat. Cover and grill as above.) 
Makes 8 servings.

*NOTE: If desired, substitute 2 pounds assorted colored fingerling potatoes 
for all of potatoes. Cut in half or quarters lengthwise.
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