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Sauteed Potatoes with Cumin 
Potatoes are such simple and humble tuber vegetables, yet bring  

so much to the table. In this easy and delicious potato dish, I boil  

potatoes and then saute them with cumin seeds. My daughter enjoys 

this potato dish, and I like to pack it in her lunch, along with a 

small baby fork that she uses to prick each potato cube and eat it. 

This dish can be eaten with the Baked Whole Wheat Flatbreads (page 

54), or even pressed between two slices of toast for a unique and tasty 

sandwich. Potatoes should be firm and without wrinkles or sprouts.

You can store them in a cool pantry or your refrigerator for about 

one week. Potatoes are rich in Vitamin B6, which helps maintain 

healthy brain and nerve function, and is needed for cellular  

renewal, a healthy nervous system, and a balanced mood.


