Crispy Garlic

Parmesan Fries

Makes: 4 servings A 2
Prep Time: 15 minutes Cook Time: 40 minutes
Total Time: 55 minutes plus soak time 1 hour

) &~

Ingredients

For the Garlic Butter:
e 3 thsp unsalted butter, melted
o 2 garlic cloves, minced

* 1tsp minced fresh parsley

For the Fries:
* 1 pound russet potatoes, scrubbed clean and dried (about 2 potatoes)
e 1&1/2 tbsp extra virgin olive oil
o 1thsp garlic powder
o 1 tsp kosher salt, plus more for serving
* 1 tsp cornstarch

L4 I/4 tSp black pepper

2 & 1/2 tbSp FTCSh]y grated Parmesan CheCSC, plus more f‘OT serving
Instructions

Make the Garlic Butter:
In a small bowl, combine the melted butter, minced gar]ic, and parsley. Set aside while the fries

bake.

Prepare the Potatoes:
Cut the unpeeled potatoes into 1/4-inch thick sticks. Place them in a bowl of cold water and soak

for 1 hour.

Drain the potatoes and dry them thoroughly between clean kitchen towels. Removing as much

moisture as possible will help the fries crisp up in the oven.



Season the Fries:
Preheat the oven to 400°F. Place the dried potatoes in a large bowl. Add the olive oil, garlic

powder, kOS]’lCT sa]t, COI‘l’lStﬁI‘C]’l, and black pepper. Toss Lll’ltil tl’lC ﬁ'iCS are evenly Coated.

Lightly spray a baking sheet with cooking spray. Arrange the fries in a sing]e 1ayer, making sure

they are not OVGTCTOWdCd.

Bake for 20 minutes. Flip the fries and continue baking for an additional 15 minutes, or until

go]den bl’OWl’l and CTiSpy.

Finish the Fries:

Transfer the hot fries to a large bowl. Drizzle with the garlic butter and toss to coat.

Add the Parmesan cheese and toss again until evenly distributed. Return the fries to the baking

sheet and bake for 5 more minutes.

Transfer the fries to a serving platter and sprinkle with additional Parmesan cheese and kosher

salt, if desired. Serve immediately.

Chef's Notes:

Soaking the potatoes helps remove excess starch, resulting in crispier fries.

Be sure to dl’y th€ potatoes thoroughly b€f01’€ seasoning.

e For extra garlic flavor, add an additional minced garlie clove to the butter mixture.

These fries are best enjoyed fresh from the oven.
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