HOW TO MAKE FRENCH FRIES

How TO MAKE FRENCH FRIES IS A CULINARY ADVENTURE THAT MANY HOME COOKS EMBARK ON. FRENCH FRIES ARE BELOVED
AROUND THE WORLD FOR THEIR CRISPY TEXTURE AND SAVORY FLAVOR, MAKING THEM A PERFECT SIDE DISH OR SNACK. W/HETHER
YOU PREFER THEM THIN AND CRISPY OR THICK AND FLUFFY, MASTERING THE ART OF MAKING FRENCH FRIES AT HOME IS EASIER THAN
YOU MIGHT THINK. IN THIS ARTICLE, WE WILL GUIDE YOU THROUGH THE PROCESS STEP-BY-STEP, SHARE SOME TIPS FOR
ACHIEVING THE PERFECT FRY, AND EXPLORE DIFFERENT VARIATIONS TO SATISFY YOUR CRAVING.

UUNDERSTANDING THE BASICS oF FRENCH FRIES

FRENCH FRIES, OFTEN REFERRED TO AS CHIPS IN SOME COUNTRIES, ARE TYPICALLY MADE FROM POTATOES. THE KEY TO GREAT
FRIES LIES IN THE TYPE OF POTATOES YOU CHOOSE, THE CUTTING TECHNIQUE, AND THE COOKING METHOD. LET’S BREAK DOWN
THESE ELEMENTS.

CHoosING THE RIGHT PoTATOES

W/HEN IT COMES TO MAKING FRENCH FRIES, NOT ALL POTATOES ARE CREATED EQUAL. HERE ARE SOME POPULAR VARIETIES THAT
\WORK BEST:

® RUSSET POTATOES: THE CLASSIC CHOICE FOR FRENCH FRIES DUE TO THEIR HIGH STARCH CONTENT, WHICH RESULTS IN A
FLUFFY INTERIOR.
* YUkoN GoLb POTATOES: KNOWN FOR THEIR CREAMY TEXTURE AND BUTTERY FLAVOR, THEY MAKE A DELICIOUS FRY.

® MARIS PIPER: A FAVORITE IN THE UK, THEY ARE VERSATILE AND CREATE CRISPY FRIES.

FOR THE BEST RESULTS, OPT FOR FRESH, FIRM POTATOES WITHOUT ANY BLEMISHES OR SPROUTING.

CUTTING THE POTATOES

THE WAY YOU CUT YOUR POTATOES WILL SIGNIFICANTLY INFLUENCE THE TEXTURE AND COOKING TIME OF YOUR FRIES. HERE’S
HOW TO CUT THEM PROPERLY:

1. PeeL (OPTIONAL): DECIDE IF YOU WANT TO PEEL YOUR POTATOES. LEAVING THE SKIN ON CAN ADD TEXTURE AND FLAVOR.
2. CUT INTO PLANKS: SLICE THE POTATO LENGTHWISE INTO PLANKS ABOUT 1/4 INCH THICK.

3. CUT INTO STICKS: STACK THE PLANKS AND CUT THEM INTO STRIPS, ALSO ABOUT 1/4 INCH THICK.

FOR VARYING TEXTURES, CONSIDER CUTTING THE FRIES INTO DIFFERENT SHAPES, SUCH AS:

- THIN FRIES: FOR A CRISPY TEXTURE.

- THick FRIES (STEAK FRIES): FOR A FLUFFY INTERIOR.
- W/ AFFLE FRIES: FOR A FUN TWIST.

PREPARING THE FRIES FOR COOKING

ONCE YOU HAVE YOUR POTATOES CUT, THE NEXT STEP IS TO PREPARE THEM FOR FRYING. SOAKING THE FRIES IS A CRUCIAL



STEP THAT MANY HOME COOKS OVERLOOK.

SOAKING THE POTATOES

SOAKING YOUR CUT POTATOES IN COLD WATER FOR AT LEAST 30 MINUTES (OR UP TO OVERNIGHT) SERVES SEVERAL
PURPOSES!

- REMoVES EXCESS STARCH: THIS LEADS TO A CRISPIER FRY.
- PREVENTS BROWNING: KEEPING THE POTATOES SUBMERGED HELPS PREVENT OXIDATION.

AFTER SOAKING, ENSURE YOU DRY THEM THOROUGHLY USING A CLEAN KITCHEN TOWEL OR PAPER TOWELS. EXCESS MOISTURE
CAN CAUSE THE OIL TO SPLATTER DURING FRYING.

CHoosING THE RIGHT CookING METHOD

THERE ARE SEVERAL METHODS FOR COOKING FRENCH FRIES, EACH WITH ITS PROS AND CONS. HERE ARE THE MOST COMMON
METHODS:

o Deep FRYING: THIS METHOD YIELDS THE CRISPIEST FRIES AND IS THE TRADITIONAL APPROACH.
® BAKING: A HEALTHIER ALTERNATIVE THAT CAN STILL PRODUCE CRISPY FRIES WITH LESS OIL.

® AR FRYING: A MODERN METHOD THAT USES HOT AIR CIRCULATION TO CREATE A CRISPY TEXTURE WITH MINIMAL OIL.

Deep FRYING FRENCH FRIES

IF YOU OPT FOR DEEP FRYING, FOLLOW THESE STEPS FOR PERFECTLY COOKED FRENCH FRIES!

INGREDIENTS NEEDED

- 4 LARGE RUSSET POTATOES
- 4 cUPS OF VEGETABLE OIL (OR ENOUGH TO FILL YOUR FRYER)
- SALT, TO TASTE

STEPS To Deep FRY FRENCH FRrIES

1. HeaT THE OIL: IN A DEEP FRYER OR A HEAVY-BOTTOMED POT, HEAT THE OIL To 325°F (163°C).

2. FRY IN BATCHES: ADD A HANDFUL OF FRIES TO THE HOT OIL, MAKING SURE NOT TO OVERCROWD THE POT. FRY FOR 3-4
MINUTES UNTIL THEY ARE PALE AND SOFT.

3. REMoVE AND DRAIN: USE A SLOTTED SPOON TO REMOVE THE FRIES AND PLACE THEM ON A PAPER TOWEL-LINED PLATE TO
DRAIN EXCESS OIL.

4. INCREASE TEMPERATURE: RAISE THE OIL TEMPERATURE To 37 5°F (190°C).

5. SECOND FrY: ONCE THE OIL IS HOT, RETURN THE FRIES TO THE OIL IN BATCHES. FRY FOR AN ADDITIONAL 2-3 MINUTES UNTIL
GOLDEN BROWN AND CRISPY.

6. SEASON AND SERVE: DRAIN THE FRIES AGAIN, SEASON WITH SALT, AND SERVE HOT.



BAKING FRENCH FRIES

IF YOU PREFER A HEALTHIER METHOD, BAKING IS A GREAT ALTERNATIVE. HERE’S HOW TO BAKE CRISPY FRENCH FRIES:

INGREDIENTS NEEDED

- 4 LARGE RUSSET POTATOES
- 2-3 TABLESPOONS OF OLIVE OIL
- SALT AND OTHER SEASONINGS (LIKE PAPRIKA, GARLIC POWDER, OR PEPPER) TO TASTE

STEPS To BAKE FRENCH FRIES

1. PREHEAT THE OVEN: PREHEAT YOUR OVEN To 425°F (220°C).

2. Toss wiTH OIL: IN A LARGE BOWL, TOSS THE CUT POTATOES WITH OLIVE OIL, SALT, AND ANY DESIRED SEASONINGS UNTIL
EVENLY COATED.

3. ARRANGE ON A BAKING SHEET: SPREAD THE FRIES IN A SINGLE LAYER ON A PARCHMENT-LINED BAKING SHEET, ENSURING THEY
AREN’T TOUCHING.

4. Bake: BAKE FOrR 20-25 MINUTES, FLIPPING THE FRIES HALFWAY THROUGH UNTIL THEY ARE GOLDEN BROWN AND CRISPY.

5. SERVE: REMOVE FROM THE OVEN, SEASON TO TASTE, AND ENJOY.

CReATIVE VARIATIONS ON FRENCH FRrIES

ONCE YOU MASTER THE BASIC FRENCH FRY RECIPE, YOU CAN EASILY EXPERIMENT WITH VARIOUS FLAVORS AND TOPPINGS. Here
ARE SOME IDEAS:

LoADEeD FRrIES: TOP WITH CHEESE, SOUR CREAM,_JALAPE OS, AND GREEN ONIONS FOR A DELICIOUS TWIST.

SWEET POTATO FRIES: SUBSTITUTE REGULAR POTATOES WITH SWEET POTATOES FOR A SWEETER FLAVOR AND
VIBRANT COLOR.

Here-INFUSED FRIES: T OSS FRIES WITH FRESH HERBS LIKE ROSEMARY OR THYME BEFORE BAKING OR FRYING FOR AN
AROMATIC TOUCH.

CHILI CHeesE FRIES: TOP FRIES WITH CHILI AND MELTED CHEESE FOR A HEARTY SNACK.

FINAL TIPS FOR PerFeCT FRENCH FRIES

ToO ENSURE THE BEST RESULTS WHEN MAKING FRENCH FRIES, KEEP THESE TIPS IN MIND:

- DoN’T RUSH THE SOAKING: THE LONGER YOU SOAK, THE BETTER THE FRIES WILL BE.

- Use THE RIGHT OIL: CHOOSE OILS WITH A HIGH SMOKE POINT, SUCH AS CANOLA OR PEANUT OIL.

- AvoId OVERCROWDING: WHETHER FRYING OR BAKING, OVERCROWDING LEADS TO UNEVEN COOKING.
- SERVE IMMEDIATELY: FRENCH FRIES ARE BEST ENJOYED FRESH AND HOT.

IN CONCLUSION, KNOWING HOW TO MAKE FRENCH FRIES FROM SCRATCH OPENS UP A \WORLD OF CULINARY POSSIBILITIES.
W/HETHER YOU PREFER THEM FRIED, BAKED, OR AIR-FRIED, THE SATISFACTION OF ENJOYING HOMEMADE FRIES IS UNBEATABLE. So



GATHER YOUR INGREDIENTS, CHOOSE YOUR METHOD, AND GET READY TO INDULGE IN THIS CLASSIC TREAT!

FREQUENTLY ASkeD QUESTIONS

WHAT TYPE OF POTATOES ARE BEST FOR MAKING FRENCH FRIES?

RUSSET POTATOES ARE THE BEST CHOICE FOR FRENCH FRIES DUE TO THEIR HIGH STARCH CONTENT, WHICH RESULTS IN A FLUFFY
INTERIOR AND CRISPY EXTERIOR.

SHOULD | SOAK POTATOES BEFORE FRYING THEM?

YES, SOAKING THE CUT POTATOES IN COLD WATER FOR AT LEAST 30 MINUTES HELPS REMOVE EXCESS STARCH, LEADING TO
CRISPIER FRIES.

\W/HAT OIL IS IDEAL FOR FRYING FRENCH FRIES?

VEGETABLE OIL, PEANUT OIL, OR CANOLA OIL ARE IDEAL FOR FRYING FRENCH FRIES DUE TO THEIR HIGH SMOKE POINTS AND
NEUTRAL FLAVORS.

How CAN | ACHIEVE THE PERFECT FRY TEMPERATURE?

HeaT THE oL To ABouT 350°F (175°C) FOR FRYING. USE A THERMOMETER TO ENSURE ACCURATE TEMPERATURE CONTROL
FOR THE BEST RESULTS.

IS DOUBLE FRYING NECESSARY FOR CRISPY FRENCH FRIES?

YES/ DOUBLE FRYING IS RECOMMENDED. FRY THE POTATOES ONCE AT A LOWER TEMPERATURE TO COOK THEM THROUGH, THEN
FRY AGAIN AT A HIGHER TEMPERATURE FOR CRISPINESS.

How CAN | SEASON MY FRENCH FRIES FOR EXTRA FLAVOR?

AFTER FRYING, TOSS THE FRIES WITH SALT AND OTHER SEASONINGS LIKE GARLIC POWDER, PAPRIKA, OR PARMESAN CHEESE FOR
ADDED FLAVOR.

CAN | MAKE FRENCH FRIES IN AN AIR FRYER?

YES, YOU CAN MAKE FRENCH FRIES IN AN AIR FRYER. TOSS THE CUT POTATOES WITH A SMALL AMOUNT OF OIL AND AIR FRY AT
375°F (190°C) For ABOUT 15-20 MINUTES, SHAKING HALFWAY THROUGH.

\YW/HAT ARE SOME ALTERNATIVE METHODS FOR COOKING FRENCH FRIES?

BESIDES FRYING, YOU CAN BAKE OR AIR FRY FRENCH FRIES. FOR BAKING, TOSS THEM IN OIL AND BAKE AT 425°F (220°C) For
25-30 MINUTES, FLIPPING HALFWAY THROUGH.
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