
Spicy Roasted Potato Fries
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Recipe by: Laura Vitale

Serves 6

Prep Time: 8 minutes
Cook Time: 20 minutes

Ingredients
__6 Large Russet Potatoes
__1 Tbsp of Chili Powder
__1 Tbsp of Ground Garlic Powder
__2 tsp of Granulated Onion
__2 tsp of Italian Seasoning
__1 tsp of Paprika
__4 Tbsp of Olive Oil or Canola Oil
__Salt and Pepper, to taste

1) Preheat your oven to 450 degrees. Line
two baking sheets with aluminum foil and
place them in the oven as it preheats so
that the baking sheets will be preheated as
well.

2) Cut the potatoes into either wedges or
fry shape, place them on a microwave safe
plate (you will probably need to do this in
stages if your making this big batch) and
microwave them for about 10 minutes or
until they are mostly cooked through.

3) Let them cool a bit once they come out of the microwave.

4) In a large bowl, mix together all the spices with the olive oil, add the
partially cooked potatoes and toss everything together to coat.

5) Divide the potatoes on the hot baking sheets, making sure that they
are all in one layer. Pop them in the oven and roast them for about 20
minutes or until crispy.

6) Check on them and rotate the baking sheets around if you feel like
they are coloring too soon on one side and not the other.

Serve immediately!

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