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READY IN SERVINGS CALORIES

©

130 kcal

Ingredients

4 servings pepper black freshly ground

1 pound fingerling potatoes

1 tablespoon olive oil

4 servings sea salt

2 bell pepper green red yellow quartered

Equipment

grill



https://whatsheate.com

Directions

I:‘ Toss potatoes in olive oil, and sprinkle with salt and pepper. Grill potatoes and peppers,
covered with grill lid, over medium-high heat (350 to 400), turning occasionally, 15 minutes or

until tender.
Nutrition Facts
- ! |
I prOTEIN 8.32% [ FAT 24.68% CARBS 67%
Properties

Glycemic Index:31.44, Glycemic Load:14.69, Inflammation Score:-5, Nutrition Score:10.181304226751%

Flavonoids

Luteolin: 2.81mg, Luteolin: 2.81mg, Luteolin: 2.81mg, Luteolin: 2.81mg Kaempferol: 0.94mg, Kaempferol: 0.94mg,
Kaempferol: 0.94mg, Kaempferol: 0.94mg Quercetin: 2.11Img, Quercetin: 2.11mg, Quercetin: 2.11mg, Quercetin:
2.1Img

Nutrients (% of daily need)

Calories: 130.41kcal (6.52%), Fat: 3.71g (5.7%), Saturated Fat: 0.55g (3.43%), Carbohydrates: 22.64g (7.55%), Net
Carbohydrates: 19.1g (6.95%), Sugar: 2.31g (2.57%), Cholesterol: Omg (0%), Sodium: 202.47mg (8.8%), Alcohol: Og
(100%), Alcohol %: 0% (100%), Protein: 2.81g (5.63%), Vitamin C: 70.18mg (85.06%), Vitamin B6: 0.47mg (23.4%),
Potassium: 582.93mg (16.66%), Fiber: 3.53g (14.13%), Manganese: 0.26mg (12.97%), Vitamin K: 8.83pg (8.41%),
Vitamin B1: 0.12mg (8.32%), Copper: 0.16mg (8.16%), Magnesium: 32.21mg (8.05%), Phosphorus: 76.69mg (7.67%),
Vitamin B3: 1.48mg (7.41%), Iron: 1.12mg (6.21%), Folate: 24.11ug (6.03%), Vitamin E: 0.74mg (4.91%), Vitamin A:
222.961U (4.46%), Vitamin B5: 0.4mg (3.96%), Vitamin B2: 0.05mg (3.13%), Zinc: 0.41mg (2.72%), Calcium: 20.16mg
(2.02%)



