
5 of the best potato recipes
from The NEFF Kitchen

Whether you’re putting them with a winter
roast or cutting them up as chips, potatoes
are the ultimate comfort food. But what’s
the best way to serve them? Take a look at
our five best NEFF potato recipes of all
time. 

Baked sweet potato wedges 

If you love a good chip, sweet potato can be the tasty addition to your
Friday night burger or a healthier alternative to potato. This much-loved
recipe gives a modern twist to the traditional chip and combines herbs and
spices including paprika, cumin, ground coriander and chilli power that
promise to blow your tastebuds away. To add extra moisture or to prevent
your potatoes from drying out, add high intensity steam with the NEFF
VarioSteam oven. 

 

https://theneffkitchen.com.au/recipe/sweet-potato-wedges/
https://theneffkitchen.com.au/recipe/sweet-potato-wedges/
https://theneffkitchen.com.au/appliance/vario-steam/
https://theneffkitchen.com.au/appliance/vario-steam/


Dukkah Crusted Potato Wedges 

With the perfect mix of crunch and spice, these dukkah covered chips will
have your tastebuds flaring. 

Covered in hemp and sesame seeds and flavoured with cumin, paprika, chilli
and coriander, this recipe is easy to make and can be baked with NEFF’s
CircoTherm® function. Add some extra deliciousness by serving with
hummus or sour cream. And don’t forget to save any leftover dukkah in a
container for next time. 

 

Rosemary and parmesan potatoes 

Whether you’re dishing up a hearty roast or looking for an addition to your
mid-week meal, this combination of potatoes and rosemary topped with
parmesan are sure to impress. 

It’s as simple as tossing everything into a bowl, adding some oil and baking
for 35 minutes with NEFF’s CircoTherm® function. Keep watch with our
NEFFLight® range, which has a clear glass front for full visibility, then
sprinkle with some parmesan and cook for a further 15 minutes for
maximum goodness.  

 

 

https://theneffkitchen.com.au/recipe/dukkah-crusted-potato-wedges/#:~:text=Place%20the%20potato%20wedges%20into,until%20tender%2C%20crisp%20and%20golden.
https://www.neff.com.au/discover-neff/product-design/circotherm
https://theneffkitchen.com.au/recipe/rosemary-parmesan-potatoes/
https://theneffkitchen.com.au/recipe/rosemary-parmesan-potatoes/
https://www.neff.com.au/discover-neff/product-design/circotherm
https://theneffkitchen.com.au/appliance/neff-light/


Dauphinoise Potato 

If you’re looking to do something a little fancier with your potatoes, this
French dish is a dinnertime showstopper.  

A creamy sauce and fine layers of potato combine with flavours of rosemary
and thyme to make it the perfect addition to any piece of meat. And while
there’s a few steps to perfection, we promise it’s worth the wait. 

 

 

Potato rosti  

The potato rosti recipe is simple, quick, easy, and most importantly, tasty.  

All you need is potato, salt, pepper and butter to create this yummy addition
to your weekly menu that can work as part of breakfast, lunch or dinner.
You will need to allow almost an hour of cooking time, but it’s an easy
alternative to other potato recipes.  And it can also be made gluten-free. 

 

You can attend a free NEFF demonstration near you to learn more about
the full range of NEFF products and see these in person for yourself to best
understand how they can bring your dream kitchen to life.  

  

About NEFF   

https://theneffkitchen.com.au/recipe/dauphinoise-potato/
https://theneffkitchen.com.au/recipe/dauphinoise-potato/
https://theneffkitchen.com.au/recipe/potato-rosti/
https://theneffkitchen.com.au/demonstration/


NEFF is a German-engineered kitchen appliance brand, with a product
range that includes ovens, cooktops, rangehoods, coffee machines and
dishwashers designed to make life in the kitchen a daily pleasure. For
people who love to cook, NEFF gives you the tools to create meaningful
connections, express your creativity and make memories. Because real life
happens in the kitchen.   

  

Learn more about NEFF here.  
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