Homemade fries
Savannah - 29/09/2024

Prep Time

30 mins

Dificult
Easy

Servings
1 hr 10 mins

Description

Making restaurant quality fries at home is possible with the Philips Airfryer One tablespoon of oil and some
potatoes is all you need to make these Coat cut potatoes with oil place in the basket and set the timer Thats it

Ingredients

— - 800 grams waxy potatoes - 1 tablespoon olive oil - salt to taste

Instructions

1. Peel the potatoes and cut them into long

2. 8 mm thick French fries. (You can use a French fry cutter for this.) Soak the fries in water for at least 30
minutes. Drain them thoroughly

3. then pat them dry with kitchen paper. Heat the Philips Airfryer to 320 degrees F (160 degrees C). Put the
fries in a large bowl

4. drizzle with the oil and toss to coat them. Transfer them to the Philips Airfryer basket. Slide the basket into
the Philips Airfryer and set the timer for 18 minutes. When the timer rings

5. slide out the basket and shake the fries. Adjust the temperature to 180C and set the timer for another 12
minutes. After 6 minutes

6. slide out the basket and shake the fries again. Fry until the timer rings and the fries are golden brown.
Sprinkle with salt and serve on a platter.



