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Recipe by: Laura Vitale
Serves 4

Prep Time: 10 minutes
Cook Time: 30 minutes

Ingredients
3 Large Russet Potatoes, peeled
3 Tbsp of Vegetable Oil
___3 Cloves of Garlic, minced
2 Tbsp of Finely Chopped Parsley
__1/4 cup of Freshly Grated Parmiggiano
(parmesan cheese)
__Salt and Pepper

1) Cut the potatoes into thin (French fries)
shape. Place the potatoes in a bowl full of
cold water and allow them to sit for 30
minutes.

2) Drain the potatoes and dry them
thoroughly. Place them on a microwave
safe plate (you will need to do this in
batches) and microwave the potatoes for
about 3 or 4 minutes or until the potatoes
have softened a bit.

3) Meanwhile preheat your oven to 425 degrees and place a nonstick
baking sheet in the oven to preheat it as well.

4) Toss your partially cooked potatoes with your vegetable oil and place
them in a single layer on the hot baking sheet.

5) Roast the potatoes for about 20 minutes (or longer depending on how
hot your oven is) flipping them over if you need to to get them nicely
colored on both sides and crispy.

6) When the potatoes come out of the oven, sprinkle over the salt,
pepper, parmiggiano, garlic and parsley and toss them while the
potatoes are hot.

7) Serve right away!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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