P’ POTATOES

Please note: Food images are representative only and not the actual cooked recipes.

Maris Piper - Crinkle cut chips

SERVES 2-3 * PREP: 10 MINUTES » COOK: 35-60 MINUTES
Q@ Vegetarian

INGREDIENTS METHOD

» 500¢g potatoes (Maris Piper or Russet work best) 1. Prepare the potatoes:

Wash and peel (or leave skins on) the potatoes.

Slice them with a crinkle-cut knife to create the wavy shape.
Soak the potato slices in cold water for 30 minutes to remove
* Salt, to taste excess starch—this helps them crisp up.

Drain and pat dry with a kitchen towel.

* 2-3 thsp vegetable oil (for baking) or enough oil for
deep frying

 Optional: paprika, garlic powder, or herbs for seasoning
2A. Deep-fry method (extra crispy):
1. Heat oil in a deep fryer or large pan to 175°C (350°F).
2. Fry the potatoes in batches for 4-5 minutes until golden
and crisp.
3. Drain on kitchen paper and season with salt immediately.

2B. Oven-baked method (lighter):
1. Preheat oven to 220°C (425°F).
2. Toss the potato slices with 2-3 thsp oil and optional
seasonings.
3. Spread in a single layer on a baking tray.
4. Bake for 25-30 minutes, turning halfway, until golden and
crisp.
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