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These frier re a ligfiter (and much tastier, in my opinionl) wrsion of deep fried potatoes.

ln a bowl, toss tOgethen -

3lbs peeled baking potatoes, cut irtto t*" tnicf strips
fi canola oil
Salt and popper

On a baldng dreet prepared with non-stick cooking tpray, spread potatoes in a single layer. Bake at 400 fur about 59
minutes, tuming owr ater 20 minutes, until tender and golden.

ln a large Ronsfick d<illet or cast iron skillet, melt:

2T butter

Saute oler lor heat, 2 minutes:

I clows of garlic, mind

Add cooked potatoes and:

I chopped parsley
2Tfteshly grated Parmesan cheee

Tose to coat & sene immediately.
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