French Fries

Yields: 1 pound

Ingredients:

· 1 pound Russet Potatoes

· 2 qts Fry Oil – Soy oil, or any other type oil that has a High Smoke Point

· Salt and Pepper

Procedure:

1) Oil blanching the fries: First bring 2qts of oil in a 4 qt pot to 250 degree’s.  While the oil is getting hot, peel all the potatoes and put into a bowl covered with water.  Then take one potato at a time and start to cut them into fries. (3inches long by ¼ inch thick)  Lay the fries out on some towels to dry, and then start to blanch the fries for 1 minute.  After one minute, place fries on some more towels and pat dry.   Reserve until serving.  

2) Cooking the fries:  When you are ready to serve the fries, bring that same pot of oil to 425 degree’s.  When the oil is hot, fry the fries until crispy.  Season with salt and pepper and serve.  

