
Go to medifoods.co.nz and sign up to our Foodclub for more recipes and special offers! 

POTATO CAKE
With smoked scamorza and rosemary

1. Slice the potatoes 1cm thick. Place the potatoes into a bowl and dress them 
with oil, salt and pepper. Roughly grate the scamorza. 

2. Place some baking paper in a deep baking dish and place the potato slices into 
it nice and flat in one layer. Then sprinkle some scamorza cheese, rosemary and 
repeat to form another layer until you use all the ingredients. Once finished pour 
over the top with the vegetable stock and a drizzle of extra virgin olive oil. 

3. Cook in the oven at 180 degrees for 40 minutes. Serve nice and hot. 

 
Buon appetito! 

• 	 300g  Smoked  scamorza

• 	 50ml  Ex t ra  v i rg in  o l i ve  o i l

• 	 1 /2  Cup  o f  vegetab le  s tock

• 	 Sa l t  and  pepper

• 	 600g  o f  ye l low  f l e sh  pota toes  such  as  ag r i a

• 	 1  Spr ig  o f  rosemary  f i ne l y  chopped

Ingred ients

POTATO CAKE

MEDIFOODS.co.nz
W E  W O U L D   L O V E  T O  S E E  T H E  R E S U LT S !  
S H A R E   Y O U R  D I S H  A N D  TA G  U S ! 

Serves 
4  peop le

Ingred ien t s  ava i l ab le  a t  Med i te r ranean  Foods

Region
Southe r n  I t a l y.


