Potato Wedges
4 potatoes
4 T. Oil
1 t onion powder
1 t garlic salt
1 t paprika
½ t pepper
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Preheat oven to 375.

Wash potatoes, do not peel.

Cut potatoes into long wedges that are ½ inch wide. 

Rinse potatoes.

Put oil and seasonings in a gallon size Ziploc bag, put potatoes in the bag and shake to coat.

Cover a cookie sheet with tin foil.

Bake for 25 minutes.
