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Potatoes With Afritude 
Disney’s Animal Kingdom Lodge 
Boma 
 
Ingredients 

 5 lbs red skinned potatoes 
 2 ounces olive oil 
 3 tbsp. Curry powder 
 2 tbsp. Turmeric 
 1 tbsp. Garlic powder 
 1 tbsp. Paprika 
 Salt and pepper to taste 

 
Directions 

1. Wash potatoes well and cut into wedges.  
2. In a large bowl mix the spices and olive oil. Add raw potatoes. 
3. Coat the potatoes with the spice mixture.  
4. Place the potatoes on a baking sheet, place in preheated oven at 350 degrees and bake for 30 minutes. 


