Chilli tomato wedges with salsa 
	· 4 medium potatoes

· 2tbsp olive oil

· 1 teaspoon chilli powder

· 1 teaspoon garlic powder(optional)

· 1 teaspoon paprika

· 3 tomatoes 

· 1 tsp olive oil
· ½ onion 

· pinch chilli flakes or finely chopped fresh red chilli
· pinch salt and freshly ground black pepper
· 15g fresh coriander, chopped (optional)
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Method
	Wash the potatoes 

Carefully cut each potato into wedges   
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	In a bowl mix the olive oil, chilli powder, paprika and garlic powder and mix well
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	Add the potato wedges to the oil and spices and mix well make sure all the wedges are well covered
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	Place on a baking tray and put in the oven at 200oc for 25 mins
Turn the wedges half way through cooking
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	Chop the tomato into small pieces and put into a bowl 
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	Dice the onion and add to the tomatoes
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	Add 1 teaspoon of olive oil and 1 teaspoon of chilli flakes and mix well
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	Chop the coriander and add to the tomatoes

Mix well and season with a pinch of salt and black pepper
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	Serve the wedges with the salsa
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