Parsley Potatoes 
1 ½ lbs new red potatoes
2 tbls butter

1 clove minced garlic 
1 diced onion
1 cup chicken broth
4 tbls fresh parsley

¼ tsp pepper

Scrub potatoes and cut in halves. In a skillet large enough for all potatoes to be in a single layer, melt the butter and sauté onion and garlic till tender. 
Add the broth and chopped parsley and bring to a boil. Place the potatoes in a single layer in the broth and return to a boil. Cover and simmer for about 10 minutes or till tender. 
When you remove potatoes to a serving bowl, pour the sauce over the potatoes. For variety use fresh basil sometimes instead of parsley.
