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For	the	crispiest	home-cooked	fries,	Martha	uses	russet	potatoes	and	a	mandoline	fitted	with	a	French	fry	blade	to	cut	them	evenly.	(You	can	use	a	knife	if	you	prefer.)	She	then	soaks	the	cut	potatoes	in	cold	water	to	remove	the	starch	before	cooking	the	potatoes	twice:	Blanching	them	first	in	oil,	then	draining	and	cooling	them	before	cooking	them
through.	You	can	use	a	deep-fat	fryer	or	a	Dutch	oven	for	this	recipe	(Martha	is	a	fan	of	the	Dutch	oven	for	deep	frying).	You	must	have	a	deep-fry	thermometer	(or	a	candy	thermometer)	to	check	the	temperature	of	the	oil.	The	result	is	restaurant-quality	fries	that	are	golden	brown	and	crisp	outside	with	a	tender	and	creamy	interior.	Cook	Mode
(Keep	screen	awake)	6	russet	potatoes,	about	3	pounds	total	2	quarts	soy	bean	or	cold-processed	sunflower	or	safflower	oil	Coarse	salt	Peel	potatoes	and	square	off	sides	and	ends.	Cut	lengthwise	into	1/3-inch-thick	slices,	and	then	cut	into	4-by-1/3-by-1/3-inch	sticks	using	a	sharp	knife	or	a	mandolin.	Place	in	a	large	bowl	and	add	cold	water	to	cover
by	1	inch,	then	let	soak	in	the	refrigerator	at	least	4	hours	or	up	to	24	hours.	Drain	potatoes	and	spread	on	a	clean	kitchen	towel	and	dry	completely,	patting	off	as	much	water	as	possible.	Line	baking	sheets	with	a	double	thickness	of	paper	towels.	Heat	2	inches	of	oil	in	a	heavy	stockpot	over	medium	heat	to	300°F	on	a	deep-fry	thermometer.
Working	in	batches	and	using	a	spider,	lower	potatoes	into	the	oil	(the	temperature	will	drop	significantly	and	slowly	climb	up	again)	and	stir	to	separate.	Cook	just	until	softened	(test	one	by	breaking	it	in	half;	it	should	be	almost	completely	cooked	through),	but	not	brown,	about	3	minutes.	Use	a	spider	or	slotted	spoon	to	transfer	to	one	of	the
prepared	baking	sheets	to	drain,	spreading	in	a	single	layer.	Allow	oil	to	return	to	350	degrees	between	each	batch.	The	potatoes	can	be	blanched	and	left	to	drain	on	the	prepared	baking	sheets	for	4	hours	in	the	refrigerator	before	finishing,	replacing	the	paper	towels	as	necessary.	Heat	oil	to	350°F.	Again	working	in	batches,	add	blanched	potatoes
to	oil	(the	temperature	will	drop	to	about	340°F)	and	stir	to	separate.	Cook	until	golden	brown,	4	to	4	1/2	minutes;	if	desired,	add	the	rosemary	and	lemon	zest	during	the	last	20	seconds	of	cooking.	Use	a	spider	or	slotted	spoon	to	transfer	to	prepared	baking	sheets	to	drain	(replace	paper	towels	if	you	are	using	the	same	baking	sheets	as	above).
Allow	oil	to	return	to	350°F	between	each	batch.	Sprinkle	with	salt	and	serve	immediately.	Originally	appeared:	Martha	Stewart's	Cooking	School,	Episode	112	These	Homemade	French	Fries	are	SO	much	better	than	what	you	can	get	at	a	restaurant!	The	secret	is	to	make	double	fried	french	fries	cooked	at	two	temperatures,	which	gives	you	perfect
crispy	edges	and	a	fluffy	interior.		Even	though	you	can	get	french	fries	anywhere	and	everywhere,	I	only	eat	them	when	they’ve	been	made	at	home.	Once	I	started	learning	about	how	unhealthy	the	frying	oils	used	by	restaurants	and	fast	food	places	are	(listen	to	episodes	12	and	13	of	my	podcast	if	you	want	to	learn	more),	I	began	making	them
myself,	and	have	experimented	quite	a	bit	with	french	fries.	This	method	and	recipe	never	fails	to	give	me	crispy	french	fries	that	aren’t	greasy.	Plus,	they	taste	far	superior	to	your	average	fry.	Oven	fries	will	never	compare	to	the	real	thing.	Double	Fry	Method	=	Crisp	exterior,	fluffy	interior	–	If	you	want	the	best	homemade	french	fries,	you	really
need	to	cook	them	twice.	First	at	a	lower	temperature	to	make	the	interior	soft	like	a	baked	potato,	then	a	second	time	at	a	higher	temperature	to	crisp	the	edges.	Not	greasy	–	Most	fries	are	greasy	because	of	the	oil	that’s	used.	It’s	far	superior	to	use	a	stable	fat	like	beef	tallow	that	can	tolerate	high	heat	frying,	over	oils	like	soybean	oil	and	canola
oil.	We’ll	also	cook	at	the	proper	temperatures	to	avoid	greasy	fries.	Simple	–	We’ll	only	work	with	3	ingredients	here:	potatoes,	beef	tallow,	and	salt,	and	we’ll	fry	them	in	one	pan.	More	delicious	and	healthier	than	the	restaurant	–	The	oils	that	restaurants	use	are	typically	highly	oxidized	and	rancid,	and	they	use	cheap	inflammatory,	tasteless	oils	like
vegetable	oil.	Beef	tallow,	duck	fat,	and	lard	are	much	better	suited	to	high	heat	frying.	Plus,	they	have	incredible	flavor!	I	have	made	these	crispy	fries	both	with	the	skin	on	and	the	skin	off,	and	it	honestly	makes	no	difference	in	terms	of	carrying	out	the	recipe	successfully.	It	really	just	comes	down	to	preference.	If	you	leave	the	skin	on:	make	sure
to	scrub	the	surface	of	the	potatoes	well,	and	I	also	suggest	peeling	a	tiny	bit	of	skin	back	from	each	potato	just	to	check	that	they	are	not	green	underneath.	That	green	color	can	be	a	sign	of	solanine,	which	is	a	type	of	glycoalkaloid	toxin.	Cut	one	side	of	the	potato	to	create	a	flat	surface,	then	place	that	side	of	the	potato	on	a	cutting	board	so	it
doesn’t	rock	while	you	cut	it.	Carefully	cut	downward	to	create	slices	a	little	more	than	1/4″	thick:	Then	take	each	slice	and	cut	down	the	length	of	it,	to	create	fries:	I	like	to	cut	my	pieces	a	little	over	1/4″	thick	overall.	You	may	cut	your	fries	as	thick	or	thin	as	you	prefer,	but	try	to	cut	them	to	be	about	the	same	size.	You	can	also	use	a	french	fry	cutter
(affiliate)	to	make	this	easier.	If	you	make	the	french	fry	pieces	drastically	thinner	or	thicker,	you	may	need	to	adjust	cook	time	slightly,	but	I	will	tell	you	how	to	do	that	below.	Once	the	potatoes	are	cut,	place	them	in	a	colander	and	rinse	them	for	one	minute,	to	remove	any	excess	starch.	Now	place	them	in	a	large	bowl	of	cold	water	for	10	minutes,
to	soak.	Whenever	you	soak	potatoes	in	water,	it	pulls	additional	starch	out	of	the	potatoes,	giving	you	the	best	results	possible	and	crispier	fries.	This	is	essential	and	one	of	my	tricks	for	Hash	Browns	as	well.	Drain	the	potatoes	once	again,	and	here	you	can	see	how	starchy	the	water	gets	from	the	soaking	time.	It	really	makes	a	difference,	so	don’t
skip	this	step.	After	you’ve	rinsed	the	starchy	water	from	the	potatoes,	place	them	onto	a	towel	to	dry:	Use	the	towel	to	blot	any	excess	water	off,	drying	the	potatoes	the	best	you	can.	Excess	moisture	can	cause	sputtering,	and	will	also	make	your	fries	take	a	little	longer	to	brown.	Heat	a	few	inches	of	your	frying	fat	of	choice	in	a	saucepan	or	a
dedicated	fryer.	I	used	to	own	a	deep	fryer,	but	I	found	it	annoying	to	clean	and	now	simply	use	a	heavy-bottomed	saucepan,	checking	the	temperature	with	a	thermometer.	As	mentioned	above,	I	highly	recommend	using	beef	tallow	or	duck	fat	as	your	cooking	fat.	Very	few	people	know	that	McDonald’s	gained	their	reputation	as	having	the	best	fries
primarily	because	they	used	beef	tallow.	Malcolm	Gladwell	discusses	this	at	length	in	his	podcast	McDonald’s	Broke	My	Heart.	Using	beef	tallow	or	duck	fat	gives	you	fries	that	are	wildly	more	delicious	than	fries	cooked	in	soybean	oil	or	other	vegetable	oils.	Beef	tallow	and	duck	fat	are	also	a	more	stable	fat	that	tolerates	high	heat	frying	with	the
least	amount	of	oxidation	(I	discuss	this	at	length	in	my	podcast).	Also,	do	not	use	olive	oil,	as	its	smoke	point	is	not	high	enough	for	frying.	When	the	oil	is	up	to	temperature	at	325	degrees	F,	add	the	cut	potatoes,	making	sure	not	to	overcrowd	the	pan.	You	may	need	to	do	two	batches.		The	purpose	of	this	first	fry	is	to	cook	the	interior	of	the	potato
so	that	it’s	soft.	The	potatoes	should	not	really	take	on	any	color	here.	If	you’ve	cut	your	fries	to	a	similar	thickness	as	mine,	5	minutes	should	be	about	right	to	get	the	interior	soft.	But	if	you’ve	changed	the	thickness,	you	may	need	to	adjust	that	time	slightly.	You	can	always	check	for	doneness	by	taking	a	fry	out	of	the	oil	and	tasting	it	to	see	if	it’s
soft	(just	give	it	a	minute	to	cool	so	you	don’t	burn	yourself).	Remove	the	french	fries	to	drain	on	paper	towels	for	5	minutes	using	tongs	or	a	slotted	spoon,	spreading	them	out	in	a	single	layer	so	they	can	“breathe.”	While	the	potatoes	rest,	increase	the	hot	oil	to	375F.	Then	get	the	potatoes	back	into	the	fryer	to	to	crisp	them	up.	This	second	cook	is
where	we	are	looking	to	get	some	golden	brown	color	and	make	the	fries	crunchy	on	the	outside.	Once	they	are	golden	on	the	edges,	place	them	into	a	paper	towel-lined	bowl	to	rest	briefly	and	soak	up	any	excess	tallow.	Remove	the	paper	towel,	then	promptly	season	with	sea	salt	while	your	homemade	fries	are	hot,	so	they	stick	to	the	potatoes.	You
can	also	use	whatever	seasoning	you	like,	whether	it’s	simple	additions	like	chili	powder,	garlic	powder,	onion	powder,	or	black	pepper,	or	if	you’d	like	fancier	mixes	such	as	Old	Bay,	Sazon	Seasoning,	or	Cajun	Seasoning.	One	benefit	of	using	tallow	instead	of	fats	like	soybean	oil	or	peanut	oil,	is	it’s	stable	enough	that	it	can	be	reused	again	and	again.
I	simply	filter	it	to	remove	any	crumbs	or	sediment,	then	use	it	for	another	deep	fried	recipe,	such	as	Homemade	Mozzarella	Sticks,	Fried	Calamari	or	Fried	Chicken.	Pair	your	homemade	french	fries	with	Turkey	Burgers,	this	Double	Decker	Burger,	a	Cheesesteak	Sandwich,	Chicken	Cordon	Bleu	Panini,	or	a	Parisian	Croque	Madame.	Enjoy!	Can	you
store	leftover	homemade	french	fries?	Yes,	they	can	be	kept	in	the	fridge	for	up	to	5	days	in	an	airtight	container.	Can	you	freeze	homemade	french	fries?	Yes.	I	recommend	spreading	them	out	on	a	sheet	pan	in	the	freezer	for	30	minutes,	then	storing	them	in	an	airtight	container.	That	way	they	won’t	all	stick	together.	Store	for	up	to	2	months.	How
do	you	reheat	homemade	french	fries?	Reheat	them	in	a	375F	oven	for	about	10	minutes,	until	warm	and	crisp.	If	the	fries	are	frozen,	you	may	need	to	cook	for	5	minutes	longer.	Tried	this	recipe?	Leave	a	rating	and	comment	below	—	I’d	love	to	hear	how	it	turned	out!	Or,	follow	me	on	Facebook,	Instagram	or	Pinterest!	reviews	Leave	a	Review	»	1.5
lbs	russet	potatoessaltbeef	tallow	or	duck	fat	for	frying*	Decide	if	you	will	peel	the	skin	off	or	not.	If	you	want	to	leave	the	skin	on,	scrub	the	potatoes	well,	and	peel	off	a	little	skin	to	check	that	they	are	not	green	underneath	the	skin.	If	you	want	to	remove	the	skin,	use	a	vegetable	peeler	to	peel	the	potatoes.Cut	one	side	of	each	potato	to	create	a	flat
surface,	then	place	that	side	of	the	potato	on	a	cutting	board	so	it	doesn't	rock	while	you	cut	it.	Carefully	cut	downward	to	create	slices	a	little	more	than	1/4"	thick.	Cut	those	slices	into	long	sticks	to	create	fries,	placing	the	fries	in	a	bowl	of	cool	water	as	you	cut	them,	to	prevent	browning.Using	a	colander,	rinse	the	potato	sticks	for	a	minute,	then
place	in	a	bowl	of	cool	water	to	soak	for	10	minutes.	Drain	and	rinse	again,	then	dry	the	potatoes	as	well	as	you	can	with	a	kitchen	towel.Using	either	a	heavy-bottomed	saucepan	at	least	8"	wide	and	checking	the	temperature	with	a	thermometer,	or	a	dedicated	deep	fryer,	add	enough	tallow	to	come	a	few	inches	up	the	pot,	heating	it	to	325F.	Add
about	half	the	potatoes	and	fry	for	5	minutes,	stirring	occasionally.	Remove	them	to	a	paper	towel-lined	plate,	and	let	sit	for	5	minutes.	You	will	notice	that	they	will	have	taken	little	color,	if	any	at	all,	and	if	you	taste	one,	the	potato	should	be	very	tender.Increase	the	heat	of	the	oil	to	375F	and	cook	the	french	fries	for	3	more	minutes,	stirring
frequently,	until	golden	brown.	Place	in	a	large	paper	towel-lined	mixing	bowl	to	drain	briefly,	then	while	still	hot,	add	salt	and	give	the	fries	a	toss.	Adding	salt	or	seasonings	while	hot	ensures	the	salt	will	stick	to	the	fries.Serve	promptly	with	ketchup,	mayonnaise,	aioli,	nacho	cheese	sauce,	or	eat	them	plain.	Enjoy!	*I	recommend	using	beef	tallow,
duck	fat,	or	lard	as	your	cooking	fat	for	superior	flavor	and	durable	crispiness,	though	this	recipe	will	work	with	soybean	oil	and	other	frying	oils.	However,	they	will	be	noticeably	less	crispy	and	go	soggy	much	faster.	In	whatever	vessel	you	cook	in,	you	will	want	the	fat	to	come	up	a	few	inches	in	the	pan.	You	will	likely	need	about	4	cups	of	tallow	or
oil.	Storing	leftovers:	Keep	in	the	fridge	for	up	to	5	days	in	an	airtight	container.	Freezing:	I	recommend	spreading	them	out	on	a	sheet	pan	in	the	freezer	for	30	minutes,	then	storing	them	in	an	airtight	container.	That	way	they	won’t	all	stick	together.	Store	for	up	to	2	months.	Reheating:	Reheat	them	in	a	375F	oven	for	about	10	minutes,	until	warm
and	crisp.	If	the	fries	are	frozen,	you	may	need	to	add	5	minutes.	Calories:	267kcal,	Carbohydrates:	41g,	Protein:	5g,	Fat:	10g,	Saturated	Fat:	6g,	Polyunsaturated	Fat:	1g,	Monounsaturated	Fat:	3g,	Cholesterol:	26mg,	Sodium:	12mg,	Potassium:	946mg,	Fiber:	3g,	Sugar:	1g,	Vitamin	A:	2IU,	Vitamin	C:	13mg,	Calcium:	29mg,	Iron:	2mg	Nutrition	is
estimated	using	a	food	database	and	is	only	intended	to	be	used	as	a	guideline	for	informational	purposes.	You	can	master	perfect,	crispy	Homemade	French	Fries	(baked	or	fried)	right	from	your	own	kitchen	with	this	fool-proof	recipe	and	tips!	Serve	these	easy	French	Fries	with	a	Hamburger,	or	Turkey	burger,	and	if	you	love	fries,	don't	miss	my
killer	Sweet	Potato	Fries!	You	only	need	three	ingredients	to	make	French	Fries,	but	the	real	key	to	restaurant	quality	fries	is	in	the	preparation!	I'm	excited	to	share	all	my	tips	for	perfectly	crispy	French	Fries	that	don't	require	any	special	equipment	to	make,	and	can	be	seasoned	lots	of	fun	ways.	Prepare	Potatoes:	Wash	potatoes	and	remove	any
bruises.	Cut	lengthwise	into	¼	to	½	inch	thin	slabs.	Cut	the	slabs	into	¼	inch	thin	matchsticks.	Cut	potatoes	into	uniform	slices	to	ensure	that	the	fries	cook	evenly.	Soak	Potatoes:	Put	3	inches	of	water	in	a	large	pot	and	bring	to	a	boil.	Once	boiling,	remove	from	heat	and	place	cut	potatoes	in	hot	water	to	soak	for	30	minutes.	(This	step	is	essential	to
help	them	crisp).	Drain	water	and	lay	potatoes	onto	paper	towels,	patting	them	until	thoroughly	dry.	To	Bake:	Drizzle	oil	over	the	potatoes	and	season	with	salt	and	pepper.	Toss	to	combine.	Spread	into	an	even	layer	on	a	baking	sheet,	leaving	space	between	them.	Bake	at	475	degrees	F	for	10-12	minutes.	Scrape	potatoes	loose	from	pan	and	flip	to
opposite	side.	Bake	for	an	additional	8-15	minutes,	or	until	potatoes	are	crisp.	To	Fry:	Pour	3	inches	of	vegetable,	canola,	or	peanut	oil	into	a	large,	deep	pot	and	heat	to	300	degrees	F.Cook	the	fries	in	small	batches,	adding	them	to	the	hot	oil,	until	tender,	about	4-5	minutes.	Remove	them	to	a	paper-towel	lined	plate	as	they	cook.	Increase	the	heat	of
the	oil	to	400	degrees	F.	Return	small	batches	at	a	time	to	the	oil	and	cook	for	1-3	minutes,	until	golden	and	crisp.	Remove	from	oil	and	season	with	salt,	to	taste.	Air	Fryer	French	Fries:	Toss	fries	in	a	thin	layer	of	cornstarch,	and	season	with	salt	and	pepper.	Toss	in	1	tablespoon	oil.	Add	to	preheated	air	fryer	at	360	degrees	and	cook	for	15-20
minutes,	checking	on	the	fries	and	tossing	them	every	5	minutes	until	they	are	golden	and	crispy.		Serve	with	dipping	sauces	like	fry	sauce,	ketchup,	ranch,	bbq	sauce,	chick-fil-a	sauce,	or	serve	on	top	of	a	burger,	or	with	Lomo	Saltado.	Size:	Thicker	fries	cook	longer,	thin	fries	cook	shorter.Use	russet	potatoes!	There's	a	reason	that	most	restaurants
use	russet	potatoes	for	their	french	fries!	They	are	the	best	when	it	comes	to	crispy	perfect	fries.	Waxy	potatoes	(like	red	or	fingerling	potatoes)	don't	work	well	for	french	fries.Soak	in	HOT	water	–	I	tested	this	recipe	so	many	times	and	the	fries	that	turned	out	the	best	were	the	ones	I	soaked	in	HOT	water.Leave	the	skins	on.	To	Make	Ahead:	The
potatoes	can	be	cut	and	soaked	for	up	to	3	hours	before	baking.	To	Freeze:	Baked	french	fries	can	be	frozen	in	a	freezer	safe	bag	for	up	to	two	months.	To	reheat,	spread	them	in	a	single	layer	on	a	baking	sheet	and	bake	in	the	oven	for	5-10	minutes,	or	until	heated.	Garlic	Parmesan	Fries:	Toss	the	fries	in	a	little	bit	of	cornstarch,	1	minced	clove	of
garlic,	salt,	and	pepper.	After	baking,	sprinkle	with	freshly	grated	parmesan	cheese	and	chopped	fresh	parsleySweet	Potato	Fries:	Here's	my	easy	Sweet	Potato	Fries	recipe!Yukon	Gold	Potatoes:	These	may	be	used	but	will	make	softer	fries.Wedge	Fries:	Cut	into	thicker	“wedges”.	Add	5-10	minutes	to	cook	time,	until	crispy	on	the	outside	and	tender
inside.	FOLLOW	ME	on	FACEBOOK,	TWITTER,	INSTAGRAM	and	PINTEREST	for	more	great	recipes!	Recipe	Wash	the	russet	potatoes	and	remove	any	bruises.Cut	the	potato	lengthwise	into	¼	to	½	inch	thin	slabs	then	cut	the	slabs	into	¼	inch	thin	matchsticks.	Try	your	best	to	cut	the	potato	into	uniform	slices	to	ensure	the	fries	cook	evenly.Soak	the
potatoes.	Put	about	3	inches	of	water	in	a	large	pot	and	bring	it	to	a	boil.	Once	boiling,	remove	from	the	heat	and	place	cut	potatoes	in	the	hot	water	to	soak	for	30	minutes.	This	is	essential	to	remove	some	of	the	starch	from	the	potatoes	which	will	help	them	crisp	while	cooking.Drain	the	water	and	lay	potatoes	out	onto	paper	towels,	patting	them
until	thoroughly	dry.Preheat	oven	to	475	degrees.	Drizzle	oil	over	the	potatoe	and	season	with	salt	and	pepper.	Toss	to	combine.	Spread	out	into	an	even	layer	on	a	baking	sheet	(I	use	one	bakers	half	sheet	pan	per	1	cut	potato),	leaving	space	between	them.	Bake	for	12	minutes.Use	a	metal	spatula	to	scrape	potatoes	loose	from	pan	and	flip	to	opposite
side.	Spread	even	spaced	out	again.	Bake	for	an	additional	8-15	minutes,	or	until	potatoes	are	crisp.Pour	3	inches	of	vegetable,	canola,	or	peanut	oil	into	a	large,	deep	pot	and	heat	to	300	degrees	F.	Cook	the	fries	in	small	batches,	adding	them	to	the	hot	oil,	until	tender,	about	4-5	minutes.	Remove	them	to	a	paper-towel	lined	plate	as	they	cook.
Increase	the	heat	of	the	oil	to	400	degrees	F.	Return	small	batches	at	a	time	to	the	oil	and	cook	for	1-3	minutes,	until	golden	and	crisp.	Remove	from	oil	and	season	with	salt,	to	taste.Serve	with	dipping	sauces	like	fry	sauce,	ranch,	bbq	sauce,	chick-fil-a	sauce,	tartar	sauce,	or	serve	on	top	of	a	burger,	with	fish	and	chips	or	Lomo	Saltado.	Air	Fryer
French	Fries:	Toss	fries	in	a	thin	layer	of	cornstarch,	and	season	with	salt	and	pepper.	Toss	in	1	tablespoon	oil.	Add	to	preheated	air	fryer	at	360	degrees	and	cook	for	15-20	minutes,	checking	on	the	fries	and	tossing	them	every	5	minutes	until	they	are	golden	and	crispy.		Make	Ahead	Instructions:	The	potatoes	can	be	cut	and	soaked	for	up	to	3	hours
before	baking.	Freezing	Instructions:	These	baked	french	fries	can	be	frozen	in	a	freezer	safe	bag	for	up	to	two	months.	To	reheat,	spread	them	in	a	single	layer	on	a	baking	sheet	and	bake	in	the	oven	for	5-10	minutes,	or	until	heated.	Or	add	to	your	favorite	soups	and	stews!	Variations:	Garlic	Parmesan	Fries:	Toss	the	fries	in	cornstarch,	1	minced
clove	of	garlic,	salt,	and	pepper.	After	baking,	sprinkle	with	freshly	grated	parmesan	cheese	and	chopped	fresh	parsley	Sweet	Potato	Fries	Yukon	Gold	Potatoes:	These	may	be	used	but	will	make	softer	fries.	Wedge	Fries:	Cut	into	thicker	“wedges”.	Add	5-10	minutes	to	cook	time,	until	cooked	and	crispy.	Calories:	134kcalCarbohydrates:	31gProtein:
4gFat:	1gSaturated	Fat:	1gPolyunsaturated	Fat:	1gMonounsaturated	Fat:	1gSodium:	9mgPotassium:	709mgFiber:	2gSugar:	1gVitamin	A:	2IUVitamin	C:	10mgCalcium:	22mgIron:	1mg	RATE	and	COMMENT	below!	I	would	love	to	hear	your	experience.	This	post	contains	affiliate	links.	Published	September	3,	2021	There's	nothing	quite	like	the
enticingly	crisp	skin	and	fluffy	interior	of	a	french	fry.	Chef	John's	easy-to-follow	recipe	features	a	double-fried	method	that	gets	delicious,	restaurant-style	results	every	time.	With	just	three	ingredients,	you'll	have	sizzling	hot,	homemade	french	fries	that	are	ready	to	share.	Learn	the	secrets	to	perfectly	golden	fries	at	home,	plus,	get	tips	on	storing
and	freezing.	Craving	crispy,	drive-thru	style	flavor?	You'll	love	this	simple	recipe	for	homemade	french	fries.	You'll	find	the	full	recipe	below	with	step-by-step	instructions,	but	here's	what	you	can	expect	when	you	make	this	top-rated	recipe:	Begin	by	soaking	the	sliced	potato	strips	in	a	bowl	of	water	for	about	30	minutes	to	draw	out	the	starch	—	this
ensures	the	most	deliciously	crispy	results.	Pat	potatoes	dry,	then	add	them	to	a	pot	of	preheated	oil	and	fry	for	five	minutes.	Allow	the	potatoes	to	cool	before	frying	them	a	second	time.	Let	cook	until	golden	brown,	then	blot	with	a	paper	towel	and	salt	before	serving.	Double-frying	guarantees	a	wonderful	crunch	that	will	keep	you	coming	back	for
more.	Give	french	fries	a	longer	shelf	by	placing	them	in	a	shallow	airtight	container	and	refrigerating	for	3-5	days.	Allow	them	to	fully	cool	before	chilling	—	warm	fries	will	create	steam	in	the	container	and	make	for	soggy	strips.	Reheat	in	the	oven	or	in	a	skillet	to	maintain	a	fresh,	crispy	flavor.	Yes,	cooked	french	fries	can	be	safely	frozen	for	10-12
months.	Be	sure	to	wrap	leftovers	securely	in	foil,	freezer	wrap,	or	a	freezer-safe	bag.	No	need	to	thaw	—	simply	place	frozen	fries	in	the	oven	to	reheat.	"The	fries	taste	amazing,"	raves	reviewer	garymfee.	"It	is	well	worth	the	steps	to	get	the	crispy	outside,	perfect	inside,	and	the	potato	taste	that	often	gets	lost	in	so	many	other	prepared	fries."	"Do
not	brown	them	too	much	the	first	time	you	fry	them,"	advises	plates4u.	"Also,	do	not	forget	to	remove	excess	oil	after	the	first	fry."	"I	never	thought	a	recipe	was	needed	for	french	fries,	but	when	I've	made	them	on	my	own	they've	never	turned	out	as	well	as	I'd	like,"	shares	DawninMonkton.	"Best	fries	I've	ever	made.	The	soaking	in	advance	and	the
double	frying	at	two	different	temps	made	all	the	difference."	Editorial	contributions	by	Rai	Mincey	Learn	the	secret	to	making	the	best	homemade	French	fries	from	russet	potatoes	right	at	home!	These	are	easy	to	make	ahead	of	time	and	fry	or	bake	in	the	oven	for	a	quick	snack	or	side	dish	idea!	Serve	these	with	my	nacho	cheese	sauce	OR	my	10
minute	Brown	Gravy	to	make	some	Poutine!	Want	to	know	the	secret	on	how	to	make	French	fries	super	crispy?	Starch	and	Moisture	Removal.		How	do	you	remove	starch	from	potatoes?	–	Soak	them	in	cold	water.	How	do	you	remove	moisture	from	potatoes?	–Cook	them	twice.	Read	on	for	everything	you	need	to	know	about	making	restaurant
quality	French	fries	at	home,	how	to	store	and	reheat	them,	and	even	how	to	make	them	ahead	of	time!	How	to	Make	Homemade	French	Fries	1.	Slice	the	potatoes	1/2	inch	thick.	(A	French	Fry	Cutter	makes	this	easier.)	2.	Soak	them	cold	in	water	for	at	least	an	hour	or	overnight.	(Longer	=	crispier	fries)	3.	Rinse	them	twice	with	cold	water	and	pat
the	completely	dry.	4.	Heat	oil	to	300°	F.	Fry	them	in	about	6	batches	for	5-6	minutes.	Don’t	overcrowd	them	by	placing	too	many	in	at	a	time,	they	won’t	be	as	crispy.	Use	a	slotted	spoon	and	place	on	a	paper	towel.	5.	Increase	heat	to	400°	F.	Fry	in	batches	until	golden	brown,	about	5	minutes.	6.	Place	them	on	paper	towels	and	sprinkle	immediately
with	salt.	Serve	with	ketchup!	Best	Potatoes	for	French	Fries	Russet	potatoes	are	ideal.	Since	they’re	dense,	they	don’t	contain	as	much	water	inside,	which	allows	them	to	get	extra	crispy.	Waxy	potatoes	are	the	worst.	These	include	red	potatoes,	fingerling,	and	new	potatoes.	They’re	high	in	moisture,	and	will	actually	become	hollow	when	fried	as	the
water	evaporates	out.	How	Many	Potatoes	Do	You	Need?	It	takes	way	more	potatoes	than	you	think	to	make	French	fries.	Calculate	about	2	large	Russet	potatoes/person.	Why	Soak	Potatoes	for	French	Fries?	Soaking	potatoes	in	cold	water	helps	get	rid	of	the	starch.	Starch	makes	things	crumbly	and	soft,	and	we	want	our	fries	to	be	sturdy	and	crisp.
Soak	them	for	at	least	one	hour,	or	as	long	as	overnight.	The	longer	you	can	soak	them,	the	better.	Store	them	in	the	fridge	while	they	soak.	Why	Double	Fry?	Frying	potatoes	twice	is	the	best	way	to	obtain	the	crispiest	result.	Why,	you	ask?	After	you	fry	them	once,	moisture	creeps	its	way	back	to	the	top	of	the	French	fries,	causing	them	to	get	soggy.
Frying	them	a	second	time	removes	this	moisture.	Best	Oil	Temperature	For	Frying	Fry	the	potatoes	at	300°	F	for	5-6	minutes,	this	allows	the	middle	of	the	potato	to	cook.	Fry	them	a	second	time	at	400°	F	degrees	so	that	the	outside	becomes	crispy	and	golden.	Baking	Method	If	you	prefer	to	bake	these	fries:	Soak	the	the	fries	in	cold	water	for	at
least	1	hour	or	overnight	and	pat	completely	dry.	Toss	with	up	to	1/2	cup	vegetable	oil	and	sprinkle	with	salt	and	pepper.	Place	the	fries	in	a	single	layer	on	a	baking	sheet	at	400°	F	in	the	lower-third	of	the	oven	for	15-20	minutes.	Remove,	toss,	place	in	a	single	layer,	and	bake	for	10	more	minutes	or	until	brown	and	crispy.	OR	you	can	try	my	Crispy
Baked	Potato	Wedges!	Make	Ahead	Method	If	you’re	Frying	Them:	Soak	the	fries	as	instructed,	dry	them	completely.	Fry	them	in	batches	at	360°	F	for	5	minutes.	Place	on	a	paper	towel.	Let	them	cool	and	pat	them	dry.	Transfer	to	a	plate/tray	and	flash	freeze	them	for	40	minutes.	Transfer	to	them	to	a	freezer	bag	and	freeze	them	for	up	to	3	months.
When	ready	to	serve,	remove	them	from	the	freezer	and	fry	them	in	batches	at	400°	until	golden	brown,	about	5	minutes.	Transfer	to	paper	towels	and	season	them	immediately	with	salt.	If	You’re	Baking	Them:	Soak	the	the	fries	in	cold	water	for	at	least	1	hour	or	overnight	and	pat	completely	dry.	Par	Cook	them	in	boiling	water	for	5	minutes.
Remove	and	pat	them	dry.	Transfer	to	a	plate/tray	and	flash	freeze	them	for	40	minutes.	Transfer	to	them	to	a	freezer	bag	and	freeze	them	for	up	to	3	months.	When	ready	to	serve,	remove	them	from	the	freezer	and	toss	with	up	to	1/2	cup	vegetable	oil.	Sprinkle	with	salt	and	pepper.	Place	the	fries	in	a	single	layer	on	a	baking	sheet	at	400°	F	in	the
lower-third	of	the	oven	for	15-20	minutes.	Remove,	toss,	place	in	a	single	layer,	and	bake	for	10	more	minutes	or	until	brown	and	crispy.	Transfer	to	paper	towels	and	season	them	immediately	with	salt.	(Amazon	Affiliate	Links)	How	To	Store	and	Reheat	Leftovers	Refrigerating:	Let	any	leftover	fries	cool	completely	and	store	them	in	a	Freezer	bag	in
the	fridge,	removing	as	much	air	from	the	bag	as	possible.	To	reheat,	bake	at	350°	F	for		about	10	minutes.	They	reheat	very	well.	Freezing:	Flash	freeze	them	on	a	baking	sheet	or	plate	until	solid,	1	hour	or	so.	Store	them	in	a	freezer	Ziploc	bag	in	the	freezer	until	ready	to	eat!	Reheat	in	a	preheated	350°	F	oven	until	warm	and	crisp,	about
15	minutes	or	so.	PRO	TIP:	Make	my	10	minute	Brown	Gravy	Recipe	and	have	homemade	Poutine	with	leftover	fries!	Try	These	Next!	Fried	Shrimp	Onion	Rings	Popcorn	Chicken	French	Fry	Seasoning	Chili	Cheese	Dogs	Perfect	Fried	Pickles	Print	Email	Pin	SaveSaved!	Review	Learn	the	secret	to	making	the	best	homemade	french	fries	from	russet
potatoes	right	at	home!	These	are	easy	to	make	ahead	of	time	and	fry	or	bake	in	the	oven	for	a	quick	snack	or	side	dish	idea!	Cook	ModePrevent	your	screen	from	going	dark	Slice	the	potatoes	into	½	inch	thick	sticks.	Using	a	French	fry	cutter	makes	this	much	easier.Soak	the	potato	slices	in	cold	water	for	a	minimum	of	one	hour,	and	up	to	overnight.
The	longer,	the	better	as	this	process	removes	the	starch	which	makes	for	extra	crispy	fries.Rinse	the	fries	twice	with	cold	water.Lay	the	fries	on	paper	towels	or	a	clean	dishcloth	and	pat	them	as	dry	as	possible.Heat	oil	in	a	deep	fryer	or	dutch	oven	to	300°	F.	You’ll	need	to	fry	in	about	six	batches,	begin	with	a	quart	of	oil	and	add	more	as	needed.
Frying	too	many	at	once	makes	them	less	crispy.Use	a	slotted	spoon	to	add	the	potatoes	to	the	oil	and	fry	for	about	5-6	minutes.	The	oil	should	bubble	lightly,	we’re	only	heating	the	potatoes,	we	don’t	want	them	to	crisp	yet.Place	the	cooked	potatoes	on	a	paper	towel	lined	plate	and	fry	the	rest	of	the	remaining	batches.Increase	the	heat	to	400°	F	and
fry	each	batch	a	second	time	until	they	are	crisp	and	golden-brown,	about	5	minutes	or	so.Remove	them	and	place	them	on	dry	paper	towels.	Sprinkle	with	salt	as	soon	as	they	come	out.Serve	with	ketchup	or	fry	sauce	and	enjoy!	Baking	Instructions:		Soak	the	fries	in	cold	water	for	at	least	1	hour	or	overnight	and	pat	completely	dry.	Toss	with	up	to
1/2	cup	vegetable	oil	and	sprinkle	with	salt	and	pepper.	Place	the	fries	in	a	single	layer	on	a	baking	sheet	at	400°	F	in	the	lower-third	of	the	oven	for	15-20	minutes.	Remove,	toss,	place	in	a	single	layer,	and	bake	for	10	more	minutes	or	until	brown	and	crispy.	How	To	Store	and	Reheat	Leftovers:	-Let	any	leftover	fries	cool	completely	and	store	them	in
a	Freezer	bag	in	the	fridge,	removing	as	much	air	from	the	bag	as	possible.		-To	reheat,	bake	at	350	degrees	for	15-20	minutes.	They	reheat	very	well.		Using	a	candy/deep	frying	thermometer	makes	it	easy	to	tell	when	the	oil	is	ready.	Serve	these	with	my	nacho	cheese	sauce,	French	fry	seasoning,	OR	my	10	minute	Brown	Gravy	to	make	some
Poutine!	Calories:	377kcal,	Carbohydrates:	64g,	Protein:	7g,	Fat:	11g,	Saturated	Fat:	9g,	Sodium:	17mg,	Potassium:	1480mg,	Fiber:	4g,	Sugar:	2g,	Vitamin	C:	20.2mg,	Calcium:	46mg,	Iron:	3.1mg	Mention	@TheCozyCook	on	Instagram	or	tag	#thecozycook!	1kg	Maris	Piper	or	King	Edward	potatoesvegetable	oilNutrition:	Per
servingkcal317fat10gsaturates1gcarbs49gsugars1gfibre5gprotein5gsalt1.24gPeel	the	potatoes	and	cut	into	1cm-thick	batons.	Put	into	a	bowl	of	cold	water	and	leave	to	soak	for	at	least	2	hrs	to	remove	the	starch	from	the	potatoes	–	this	will	help	them	crisp	while	frying.Drain	the	potatoes	well	and	pat	dry	with	kitchen	paper.	Fill	a	deep	pan	no	more
than	a	third	full	with	oil	and	heat	to	140C,	or	until	a	cube	of	bread	dropped	in	browns	in	60	seconds.	Fry	the	French	fries	in	batches	for	6	mins	per	batch	until	golden	straw-coloured,	cooked	through	and	lightly	crisp.	Drain	well	on	kitchen	paper.Turn	the	heat	up	until	the	oil	reaches	180C,	or	a	cube	of	bread	browns	in	30	seconds.	Fry	the	French	fries
again	for	2-3	mins	per	batch	until	lightly	golden	and	really	crisp.	Drain	on	kitchen	paper	and	immediately	season	with	sea	salt.Page	2Start	by	making	the	peach	ketchup.	Put	the	shallot	and	oil	into	a	small	saucepan	over	a	medium-high	heat	for	4-5	mins	or	until	sizzling	and	starting	to	soften.	Add	all	the	other	ketchup	ingredients	bring	to	a	simmer	then
take	off	the	heat.	Allow	to	cool	briefly,	then	place	into	the	bowl	of	a	food	processor.	Blitz	until	smooth	then	pour	everything	back	into	the	saucepan.	Bring	to	the	boil	and	reduce	for	3-4	mins	or	until	thick.	Remove	from	the	heat	and	set	aside	until	needed.To	make	the	burgers	put	the	porcini	mushrooms	into	a	small	bowl	and	pour	over	1	tbsp	boiling
water	and	allow	to	steep	until	soft.	Meanwhile,	put	1	tsp	of	oil	into	another	saucepan	and	cook	the	chopped	button	mushrooms	until	soft	and	all	the	liquid	has	evaporated.	Chop	the	porcini	mushrooms	and	add	to	the	pan	along	with	the	butter	beans.	Remove	from	the	heat	and	using	a	potato	masher	squish	everything	together	until	the	butter	beans	are
completely	mashed	and	are	thoroughly	mixed	with	the	mushrooms.	Tip	the	mixture	into	a	bowl	and	stir	in	a	crushed	garlic	clove	and	season	well	with	salt	and	pepper.When	cool	enough	to	handle,	shape	the	bean	and	mushroom	mix	into	2	large	burger	patties	and	place	on	a	plate	ready	for	cooking.Heat	oven	to	180C/160C	fan/gas	4.	Cut	each	of	the
ciabatta	rolls	in	half	through	the	middle.	Carefully	pull	out	a	little	of	the	bread	from	the	middle	of	the	bottom	half	of	each	roll,	leaving	the	crust	in	tact.	You	just	want	to	make	a	little	extra	space	here	for	the	salad.	Tear	the	bread	you	have	pulled	out	into	small	chunks	and	place	onto	a	baking	tray	along	with	the	cut	halves	of	the	rolls.	Place	in	the	oven
for	5-6	mins	or	until	warmed	through	and	the	bread	pieces	are	a	little	drier.To	make	the	panzanella-style	salad	put	the	toasted	pieces	of	bread	into	a	bowl	along	with	the	cherry	tomatoes,	capers,	sundried	tomatoes	and	the	oil.	Season	with	salt	and	pepper.Lay	the	avocado	halves	on	a	plate,	pour	over	the	lemon	juice	and	sprinkle	with	the	chives.Heat
the	remaining	oil	in	a	large	non-stick	frying	pan	and	cook	the	bean	and	mushroom	burgers	for	3-4	mins	on	each	side,	try	not	to	turn	them	too	much	as	they	can	break	up	a	little,	if	they	do	just	push	them	back	together	with	a	spatula.To	build	the	burger,	fill	the	cavity	in	each	of	the	bottom	halves	of	the	burger	buns	with	the	panzanella	salad.	Balance	the
burger	on	top	of	the	salad,	then	top	with	the	cheese,	followed	by	the	peashoots,	and	avocado.	Spread	the	peach	ketchup	on	the	top	pieces	of	the	roll	to	finish	Serve	immediately	with	any	remaining	ketchup	on	the	side	to	dip.	The	Spruce	/	Cara	Cormack	Wash	the	potatoes,	scrub	them	well,	and	dry	completely.	Peeling	is	optional	and	comes	down	to
personal	preference.	Peeled	or	unpeeled,	the	cut	is	key	when	making	fries.	If	you	have	a	kitchen	mandoline,	this	is	the	time	to	break	it	out	and	use	it.	If	not,	cut	each	potato	in	half	the	long	way,	lay	the	cut	side	flat	on	the	cutting	surface,	and	cut	into	1/2-inch	to	1/4-inch	slices.	Stack	these	slices	and	cut	them	into	the	same-width	sticks	to	make
matchstick	fries.	Repeat	with	the	remaining	potatoes.	The	Spruce	/	Cara	Cormack	Put	the	cut	potatoes	in	a	large	bowl	and	cover	with	cool	water.	Soak	for	at	least	20	minutes	or	up	to	an	hour.	This	gets	rid	of	excess	starch,	resulting	in	fluffier	and	crispier	fries.	The	Spruce	/	Cara	Cormack	Drain	the	potato	sticks	and	pat	them	dry	with	paper	towels	or	a
clean	kitchen	towel.	Arrange	them	in	a	single	layer	to	air-dry	for	a	bit.	The	drier	they	are	before	frying,	the	better.	The	Spruce	/	Cara	Cormack	Bring	at	least	2	inches	of	oil	in	a	large	heavy	pot	to	325	F.	Once	the	oil	is	hot,	fry	the	potatoes	for	about	5	minutes.	Work	in	batches	if	you're	making	more	than	one	or	two	potatoes'	worth.	Adding	too	many
fries	at	one	time	will	bring	down	the	temperature	of	the	oil	and	cause	soggy	fries.	The	fries	should	be	cooked	through	but	still	as	pale	as	they	were	when	you	put	them	in	the	oil.	The	Spruce	Eats	/	Cara	Cormack	Lift	the	fries	out	of	the	oil	using	a	slotted	spoon	or	spider.	Drain	them	on	a	cooling	rack	set	over	a	baking	sheet	or	on	layers	of	clean	paper
towels.	Let	sit	until	completely	cool—at	least	30	minutes	and	up	to	several	hours.	At	this	point,	you	can	stash	the	fries	in	the	fridge	and	finish	frying	them	the	next	day.	Let	them	warm	up	a	bit	before	frying	again.	The	Spruce	Eats	/	Cara	Cormack	Bring	the	oil	up	to	the	350	F	to	375	F	range.	Use	a	thermometer	or	test	the	oil	by	dropping	a	fry	in	it—the
oil	should	immediately	sizzle	around	the	fry	actively	but	not	violently.	If	it	sputters	and	sizzles	aggressively,	bring	the	temperature	down	until	you	get	an	immediate	and	active	yet	steady	sizzle	when	you	add	a	fry	to	the	oil.	Add	the	fries,	working	in	batches	if	needed	to	keep	them	in	a	single	layer	in	the	oil,	and	cook	until	golden	or	starting	to	turn
golden	brown,	depending	on	how	well	done	you	like	your	fries—about	5	minutes.	The	Spruce	Eats	/	Cara	Cormack	Once	done,	remove	the	fries	from	the	oil.	Drain	them	on	a	cooling	rack	set	over	a	pan	or	on	layers	of	paper	towels.	If	you're	salting	your	fries,	season	them	while	they	are	draining	and	still	hot.	The	Spruce	Eats	/	Cara	Cormack	To	serve,
pile	the	homemade	French	fries	onto	a	platter	or	into	a	bowl.	If	you've	made	a	particularly	large	batch	for	a	crowd,	consider	serving	them	on	a	layer	of	brown	butcher	paper	in	the	middle	of	the	table—it's	heaps	of	fun.	No	matter	how	you	serve	them,	be	sure	to	serve	the	fries	while	they're	still	warm	with	a	sprinkle	of	salt	and	your	choice	of	dipping
sauces.	Finally,	here	it	is	–	The	perfect	french	fries	recipe!	Based	on	a	ground-breaking	method	from	the	legendary	Kenji	López-Alt’s	The	Food	Lab,	these	hot	chips	are	so	crispy	they	stay	that	way	even	after	they’ve	gone	cold.	It’s	rare	to	find	fries	this	good	even	at	up-market	bistros!	No	false	promises	–	these	french	fries	really	stay	crisp!	There’s
nothing	more	deflating	than	going	to	all	the	effort	of	making	your	own	fries	from	scratch,	only	to	find	they	start	losing	crispiness	before	they	even	hit	the	table.	Which	is	what	happens	if	you	use	the	standard	way	of	cooking	homemade	fries	–	soaking	in	water	followed	by	a	double	fry.	Well,	it’s	taken	me	years	but	with	the	help	of	the	impressively
thorough	french	fry	research	documented	in	Kenji	López-Alt’s	The	Food	Lab,	Chef	JB	and	I	have	finally	nailed	down	the	recipe	for	the	perfect	homemade	french	fries.	Fluffy	on	the	inside,	crispy	on	the	outside	–	and	stays	crispy	well	beyond	the	time	it	takes	to	eat	the	fries	and,	say,	a	big	juicy	Cheeseburger.	The	ideal	french	fry!	Really,	the	crispiness
endurance	is	insane.	These	french	fries	are	still	crispy	even	after	they’ve	gone	cold!	Heads	up	–	this	post	is	quite	long	because	I	cover	the	“why”	and	also	want	to	arm	French	fry	first-timers	with	the	confidence	to	make	this	recipe.	So	if	you’re	a	pro,	skip	to	the	recipe	,	recipe	video	or	better	yet,	Dozer!	Cut	fries	with	a	serrated	knife	(secret	crispiness
tip	#1)	No	soaking,	just	rinse	Gently	simmer	10	minutes	in	vinegar	water	(secret	crispiness	tip	#2!	And	no,	you	can’t	taste	vinegar)	Shallow-fry	twice	Skip	to	the	Recipe	|	Video	|	Dozer	Background:	Rethinking	the	french	fry	method	The	conventional	way	of	making	french	fries	involves	firstly	soaking	the	raw	fries	in	water	followed	by	a	double	fry.	This
was	(still	is?)	the	way	students	were	taught	at	cookery	school	and	is	still	the	default	method	used	by	many	restaurants	and	pubs.	This	method	will	yield	crispy	fries	when	they	are	piping	hot,	straight	out	of	the	fryer.	But	the	first	problem	is	that	within	minutes,	before	they	even	hit	the	table,	they	start	to	lose	crispiness.	I	also	found	this	classical	method
is	heavily	dependent	on	the	potato.	You	get	varying	levels	of	crispiness	depending	on	the	potato	quality	and	even	season,	as	the	starch	/	sugar	levels	of	potatoes	vary	throughout	the	year.	This	is	true	even	if	you	use	the	ideal	variety	of	potato.	Well,	this	won’t-stay-crispy	problem	and	unpredictability	just	won’t	cut	it	anymore.	So,	old	school	method
ditched.	It’s	time	to	look	at	modern	methods	with	better	and	more	reliable	results!	Actually	it’s	not	just	me.	Times	have	changed	generally	and	restaurants	around	the	world	use	all	sorts	of	methods	these	days	in	pursuit	of	the	ultimate	crispy	French	fries.	Some	go	to	extreme	lengths	like	triple	or	quadruple	frying,	overnight	resting,	or	frying	in	pure
beef	drippings.	But	we	don’t	need	to	dabble	in	any	such	tedious	restaurant	kitchen	shenanigans.	This	method	I’m	sharing	today	is	one	that	any	home	cook	can	do.	It	is	adapted	from	Kenji	Lopez-Alt’s	french	fries	recipe	from	his	iconic	cookbook	The	Food	Lab.	It’s	not	particularly	technical.	But	you	do	need	to	be	comfortable	frying	in	oil.	That	said,	in
this	recipe	we	only	shallow	fry	and	not	deep	fry	–	always	a	bonus!	These	fries	only	need	to	be	shallow	fried,	not	deep	fried,	to	crispy	perfection!	What	you	need	Here’s	all	you	need	to	make	your	crispy	french	fry	dreams	a	reality.	Yep,	this	is	all!	Potato	–	The	type	is	important.	Starchy,	floury	potatoes	are	the	potatoes	you	need	for	crispy	fries.	Australia:
Sebago	(the	common	dirty	brushed	potatoes	you	see	everywhere)	US:	Russet	(also	known	as	Idaho	potatoes)	UK:	Maris	Piper	or	King	Edward.	Vinegar	–	For	simmering	the	potatoes,	it	is	one	secret	weapon	for	perfect	fries.	There	is	no	trace	of	vinegar	flavour	once	cooked.	See	Step	4	below	for	the	why.	Salt	–	For	seasoning	the	water	so	the	potatoes
are	seasoned	all	the	way	through.	Oil	–	For	frying.	I	use	vegetable	or	canola	oil	which	are	neutrally-flavoured	oils.	Re-using	the	oil:	The	oil	can	be	re-used	3	to	4	times,	or	more.	It	won’t	even	need	to	be	strained.	Just	cool,	pour	into	jars	and	keep	in	the	pantry,	and	have	a	browse	in	this	recipe	collection	to	decide	what	to	make	next!	How	to	make	stay-
crispy	French	fries	To	get	ahead	or	cook	big	batches,	make	the	fries	up	to	the	end	of	Fry	#1,	cool	then	freeze	until	you’re	ready	to	cook.	Then	do	Fry	#2	from	frozen.	Handy!	First,	we	have	to	cut	our	fries.	A	neat	little	crispy	fries	trick	you	may	not	have	seen	before:	use	a	serrated	knife	to	cut	the	potatoes.	Though	not	visible	to	the	eye,	it	makes	the
surface	rougher	therefore	creating	more	surface	area	to	crisp	up	=	crispier	fries!	What	size	to	cut	the	fries:	6	mm	/	1/4″	batons	is	the	ideal	size	for	optimum	crispiness	and	fluffy	insides.	Thicker	=	less	crispy.	Thinner	=	not	enough	fluffiness	inside.	How	to	slice:	Cut	a	whole	potato	into	6	mm	/	1/4″	thick	slices.	Stack	2	or	3	slices	then	cut	into	6	mm	/
1/4″	thick	batons.	Keep	cut	fries	in	water	to	prevent	them	from	browning	as	you	continue	cutting.	No	soaking	time	is	actually	required.	A	simple	rinse	followed	by	simmering	the	potatoes	in	vinegar	water	takes	care	of	this	for	us.	Once	all	the	fries	are	cut,	place	in	a	colander	then	rinse	under	tap	water	for	15	–	20	seconds.	This	is	the	first	step	to	remove
excess	sugars	from	the	surface	of	the	potatoes	(more	on	the	“why”	of	this	below,	but	in	short	it’s	to	aid	crispiness	–	of	course!).	Meanwhile,	the	insides	remain	untouched	by	water	so	they’ll	cook	up	nice	and	fluffy.	Once	the	potatoes	are	rinsed,	place	them	in	a	pot	with	cold	tap	water,	vinegar	and	salt.	Bring	to	a	boil	on	high	heat	then	immediately	turn
down	to	low	so	the	surface	is	barely	rippling.	Cook	for	10	minutes.	See	below	for	the	“why”	for	this	step!	What	is	the	purpose	of	cooking	in	vinegar	water?	This	is	the	really	clever	part,	a	no-extra-effort	step	discovered	by	Kenji	Lopez-Alt	from	Serious	Eats	which	makes	all	the	difference.	There’s	a	lot	of	technical	science	behind	the	why,	but	in	a
nutshell:	Simmering	the	fries	in	water	washes	away	the	excess	sugars	that	can	cause	the	fries	to	brown	too	much	before	they	have	a	chance	to	properly	crisp	up	when	frying	The	water	also	activates	the	starches	in	the	potato.	Starch,	when	fried,	is	what	creates	that	crispy	surface	we	want!	Meanwhile	adding	acid	(the	vinegar)	to	the	water	prevents
the	potatoes	from	disintegrating	for	the	10	minute	simmering	time	required.	(Like	how	tart	Granny	Smith	apples	don’t	turn	into	baby	food	mush	when	cooked	whereas	sweet	red	apples	do.)	In	case	you	are	wondering,	yes	I	tried	variations	like	no-vinegar,	shorter	and	longer	cooking	times,	rapid	boil	versus	gentle	simmering.	The	vinegar	water
simmering	method	for	10	minutes	works.	Don’t	skip	it	or	shortcut	it!	Use	a	spider	or	large	slotted	spoon	to	remove	the	potatoes	from	the	water	into	a	colander.	Then	carefully	spread	the	potatoes	out	on	two	tea	towel-lined	trays	to	steam	dry	for	5	minutes.	No	need	to	pat	them	dry,	the	residual	heat	will	do	the	job	for	us.	Cooking	vessel	–	Use	a	heavy-
based,	large	pot	that	is	at	least	10	cm	/	4″	deep.	We	need:	Oil	depth	–	3	cm	/	1.2″	of	oil	(1	litre/quart	for	the	pictured	24cm	/	10″	pot).	It’s	barely	deep-frying,	it’s	more	like	shallow-frying!	Safety	headroom	–	7	cm	/	2.8″	headroom	above	the	surface	of	the	oil	for	safety	purposes	as	the	oil	bubbles	up	quite	a	lot	when	we	fry.	⚠		THIS	IS	IMPORTANT!	Oil
overflow	is	a	real	risk	if	you	do	not	do	this.	It’s	scary	and	dangerous,	as	I	found	out	first	hand!	Learn	from	my	mistakes.	☺	Oil	temperature	–	Preheat	the	oil	to	205°C/400°F.	Use	a	thermometer	to	monitor	the	temperature.	I	use	a	Thermapen,	see	my	Essential	Kitchenwares	post	for	more	details.	⚠		IMPORTANT:	For	safety	reasons,	please	follow	the
directions	to	pause	10	seconds	between	adding	batches	of	more	potato	into	the	oil!	As	you	can	see	in	the	photos	below,	the	oil	bubbles	up	quite	high	and	vigorously	as	soon	as	you	add	some	potato.	If	you	add	all	the	potato	in	one	go,	the	oil	will	bubble	up	even	higher	and	faster,	which	is	risky.	I’m	speaking	from	first	hand	experience	here!	Cook	the
fries	in	3	batches	–	Separate	the	cooked	potatoes	into	3	even	piles	(batches).	We	will	be	doing	Fry	#1	in	three	batches	in	a	24	cm	/	10″	pot.	If	your	pot	is	larger	or	smaller,	adjust	the	number	of	batches	accordingly	so	all	the	fries	in	one	batch	can	float	in	a	single	layer	in	the	oil.	Add	1/3	of	Batch	#1	–	Using	a	spider	or	slotted	spoon,	carefully	add	1/3	of
the	first	batch	into	the	oil.	⚠		WAIT	10	seconds	then	add	another	1/3	of	batch	#1.	Pausing	before	adding	more	fries	is	important	to	ensure	the	oil	doesn’t	bubble	up	too	high.	Use	this	time	to	load	up,	ready	to	add	more	fries.	Repeat	–	Wait	10	seconds,	then	add	the	final	1/3	of	Batch	#1.	Fry	50	seconds	–	Once	all	the	fries	are	in,	start	the	timer	and	fry	for
50	seconds,	moving	the	fries	around	once	or	twice.	Remove	the	fries	from	the	oil	using	a	slotted	spoon	and	spread	onto	a	paper	towel-lined	tray	in	a	single	layer.	They	will	be	pale	and	not	yet	crispy.	Carry	out	Fry	#1	for	the	remaining	two	batches	using	the	same	staggered	approach	(ie.	1/3	+	1/3	+	1/3)	within	each	batch.	Ensure	the	oil	is	back	at
205°C/400°F	before	starting	each	batch.	Then	cool	all	the	fries	for	30	minutes	on	some	paper	towel-lined	trays.	After	cooling	the	fries,	heat	the	oil	to	205°C/400°F	again.	Now	fry	half	all	the	french	fries	for	4	minutes	until	they	are	a	gorgeous	golden	colour	and	wonderfully	crispy.	Remove	with	a	slotted	spoon	into	a	large	paper	towel-lined	bowl	then
repeat	with	the	remaining	fries.	Why	a	bowl	instead	of	tray	to	hold	the	fries?	A	bowl	keeps	the	cooked	fries	warmer	whilst	still	allowing	for	oil	drainage.	This	way	the	first	batch	you	cook	will	still	be	hot	by	the	time	you	finish	cooking	the	second	batch.	The	bowl	also	doubles	as	a	suitable	tossing	vessel	once	sprinkled	with	your	favourite	seasoning,	as
you’ll	see	later!	How	to	cook	lots	of	fries	and	serve	them	all	hot?	Completed	fries	can	be	flash-fried	for	an	extra	30	seconds	to	1	minute	to	reheat.	This	way	you	can	serve	up	all	the	fries	piping	hot!	Now	that	your	fries	are	done,	sprinkle	with	salt	or	your	favourite	fries	seasoning	while	hot	so	the	salt	sticks.	Toss,	then	serve!	Remember,	these	fries	will
stay	crispy	for	more	than	15	minutes,	though	of	course	they	are	best	consumed	piping	hot!	Tip:	Remember	these	French	fries	are	also	pre-salted	inside	because	we	blanched	them	in	salted	water.	So	don’t	go	too	crazy	with	the	seasoning	salt.	Sprinkle	judiciously,	taste	(I	know,	I	hate	to	ask	that	of	you),	and	then	sprinkle	more	if	you	think	it	needs	it.
Seasoning	options:	Salt	–	table	salt	or	sea	salt	flakes.	Larger-grained	cooking	or	kosher	salt	doesn’t	stick	as	well.	Rosemary	salt	(recipe)	–	made	with	fresh	rosemary.	My	favourite!	Fries	seasoning	(recipe)	–	a	savoury	fries	seasoning	blend.	Addictive!	Nori	seasoning	(coming	soon)	–	made	with	finely	ground	nori	(dried	seaweed).	Très	trendy!	Fries
seasoning	(Shaker	Fries)	Rosemary	salt	Nori	salt	(coming	soon)	Phew!	I	know	that’s	a	lot	of	information	to	digest	for	just	some	bits	of	fried	potato	�.	But	for	this	recipe,	I	thought	some	people	might	find	the	why	behind	certain	steps	interesting	(we	tested	these	fries	a	LOT!!!).	Also,	I	want	to	give	everyone	the	confidence	to	try	this	even	if	you	aren’t
experienced	frying	in	oil.	Remember,	these	chips	are	shallow-fried	not	deep-fried!	Shallow-frying	is	easier,	cleaner,	safer	and	less	resource-intensive	than	deep-frying	–	all	good	reasons	why	you	should	give	this	a	go.	☺	Homemade	fries	with	a	Cheeseburger!	Does	it	get	any	better	than	this??	Truly	worth	making	I	know	frying	is	something	that	many
people	are	not	so	comfortable	with,	or	at	least	gives	pause	to	wonder	if	it’s	worth	all	the	effort.	These	fries?	Hand	on	heart,	they	are	worth	the	effort!	It	is	rare	to	find	fries	this	good	even	at	really	up-market	bistros	and	restaurants,	never	mind	the	money	you’ll	shell	out	for	them.	Maccas	fries	(McDonalds,	to	you	non-Aussies!)	are	incomparable	–
they’re	dry	and	tasteless	compared	to	homemade.	Believe	me	–	my	memory	is	still	fresh	from	when	I	ate	them	side	by	side	as	a	test	yesterday!	�	I	really	hope	you	try	these	one	day,	so	you	get	to	experience	the	rare	pleasure	of	truly	amazing	french	fries,	cooked	fresh	in	your	own	home.	And	if	you	do,	share	your	thoughts	in	the	comments	below.	I’d
love	to	know	what	you	think	–	especially	all	you	french	fry	connoisseurs!!	–	Nagi	x	Serve	with…	Watch	how	to	make	it	Subscribe	to	my	newsletter	and	follow	along	on	Facebook,	Pinterest	and	Instagram	for	all	of	the	latest	updates.	Servings4	Tap	or	hover	to	scale	Recipe	video	above.	If	you	want	French	fries	that	stay	crispy	for	a	good	15	minutes	–	even
after	they've	gone	cold(!)	–	this	is	the	recipe	for	you.	Adapted	from	a	ground-breaking	method	documented	in	The	Food	Lab	by	the	legendary	Kenji	López-Alt,	read	in	post	for	why	this	recipe	works	and	makes	the	best	French	fries!I	really	hope	you	try	this	one	day	so	you	can	experience	the	awesomeness	of	homemade	French	fries.	McDonald's	is
incomparable!	Cook	ModePrevent	screen	from	sleeping	Cut:	Peel	the	potatoes.	Cut	into	6	mm	/	1/4"	French	fries	using	a	serrated	knife.	(Note	4)Keep	cut	fries	submerged	in	a	bowl	of	water	to	prevent	them	from	going	brown	while	you	cut	the	remainder.	(No	need	for	actual	soaking	beyond	this.)Rinse:	Transfer	potatoes	to	a	colander	and	rinse	under
tap	water	for	15	–	20	seconds.Simmer:	Place	fries	in	a	large	pot	with	2	litres/quarts	of	cold	tap	water,	vinegar	and	salt.	Bring	to	a	boil	over	high	heat	then	immediately	reduce	stove	to	low	so	the	surface	is	rippling	gently	(Note	5),	not	big	bubbles.	Cook	for	10	minutes	then	carefully	remove	using	a	slotted	spoon	into	a	colander	(do	not	tip	into	colander,
fries	will	break).Dry	5	min:	Spread	the	fries	on	2	tea	towel	lined	trays.	Leave	to	steam	dry	for	5	minutes.Pot:	Pour	3	cm	/	1.2"	of	oil	in	a	pot	that	is	at	least	10cm/4"	high	(⚠	for	safety,	need	at	least	7	cm	/	3"	from	oil	surface	to	rim	of	pot,	Note	6)Separate	the	fries	into	3	Batches	(for	cooking).Fry	#1Heat	oil	to	205°C/400°F	over	medium	high	heat.	⚠	10
sec	pause	(Note	7):	Lower	1/3	of	Batch	1	fries	into	the	oil	using	a	slotted	spoon.	WAIT	10	seconds,	add	another	1/3	of	the	fries,	wait	10	seconds,	then	add	the	remaining	Batch	1	fries.	50	sec	fry:	Fry	for	50	seconds,	moving	them	around	once	or	twice.	Then	remove	with	a	slotted	spoon	onto	2	paper	towel	lined	trays,	spread	out	in	a	single	layer.	The	fries
will	still	be	white	and	floppy.	Repeat	Fry	#1	with	Batches	2	and	3,	ensuring	the	oil	is	back	at	205°C/400°F	before	cooking.Fry	#230	min	cool:	Leaves	fries	to	cool	for	30	minutes.Line	a	large	bowl	with	paper	towels	–	for	draining	and	tossing.Fry	#2:	Heat	oil	to	205°C/400°F.	Fry	half	the	French	fries	for	4	minutes,	moving	them	around	twice,	or	until
golden	brown	and	crispy.	Drain	in	the	lined	bowl,	then	repeat	with	remaining	fries.Season	&	serve!Sprinkle	fries	with	salt	or	seasoning	or	choice.	(Note	8)	Toss	and	serve!	Fries	will	stay	crispy	even	once	cool.	See	note	for	large	batch	cooking	tip.	1.	Potato	–	the	potato	type	matters!	Floury/starchy	potatoes	make	crispy	fries	with	fluffy	insides.	Waxy
potatoes	won’t	be	as	crispy.	If	you	aren’t	familiar	with	the	potato	types	listed	in	the	ingredients,	google	the	potato	you	have	–	“Are	XX	potatoes	starchy?”.	If	yes,	or	it’s	an	“all-rounder”,	it’s	fine	to	use!	2.	Vinegar	–	just	plain	white	distilled	vinegar.	Keeps	the	potato	from	turning	into	mush	with	10	min	blanch	time	required	to	remove	sufficient	starch	so
the	fries	become	crispy.	See	in	post	for	details!	3.	Salt	–	If	you	only	have	table	salt,	use	2	teaspoons.	4.	Serrated	knife	creates	a	rougher	surface	=	crispier	fries.	But	not	the	end	of	the	world	if	you	don’t	use	one	–	still	super	crispy!	Cutting	fries:	slice	the	potato	into	6	mm	/	1/4″	thick	slices.	Stack	2	or	3,	then	cut	into	6	mm	/	1/4″	fries.	5.	Simmering	for	10
minutes	is	a	key	step	for	ultra	crispy	fries.	This	washes	away	excess	sugar	from	the	surface	which	causes	fries	to	brown	too	quickly,	before	they	have	a	chance	to	become	crisp.	You	don’t	want	bubbles	because	if	the	water	is	bubbling	too	rapidly	the	fries	will	cook	too	much	/	too	fast	and	break.	6.	Pot	size	–	Important	to	ensure	there	is	sufficient	head
room	to	allow	for	oil	bubbling.	My	pot	is	24cm	/	10″	wide	and	10cm	/	4″	deep.	My	pot	requires	1	litre/quart	of	oil	to	have	a	3cm/1.2″	depth.	Re-use	oil	3	to	4	times.	Cool	then	store	in	jars.	The	oil	shouldn’t	need	to	be	strained	after	cooking	the	fries.	Browse	Fried	Recipes	collection	to	choose	what	you’re	making	next!	7.	10	second	pause	between	adding
more	fries	into	the	oil	for	Fry	#1	is	important	to	reduce	the	amount	the	oil	bubbles	up.	If	you	add	them	all	in	one	go,	the	oil	bubbles	up	more	rapidly	and	higher.	8.	Seasoning	–	Remember	the	fries	already	have	some	salt,	so	season	then	taste	and	adjust	as	needed.	9.	Large	batch	–	If	you	scale	up	the	recipe,	you	can	flash-fry	earlier	batches	for	30
seconds	to	1	minute	to	reheat.	10.	Freezing	–	Freezes	100%	perfectly!	After	Fry	#1,	fully	cool	the	fries	then	freeze	on	a	tray	(you	can	stack	them	all	on	one	tray).	Once	frozen,	they	can	be	tipped	into	a	container	or	ziplock	bag	for	freezing	–	just	like	store	bought	frozen	fries!	Cook	from	frozen	for	4	1/2	minutes.	11.	Nutrition	–	Impossible	to	calculate	but
I	know	every	calorie	is	worth	it.	�	Have	salad	tomorrow.	Keywords:	french	fries,	homemade	chips	Behind	every	door,	there’s	a	Dozer….	These	are	the	facts	of	the	case	and	they	are	undisputed:	1.	French	fries	are	delicious.	2.	French	fries	dipped	in	a	mixture	of	ketchup	and	mayonnaise	are	divine.	3.	Did	you	know	that’s	called	“Fry	Sauce”	in	Utah?	4.
If	you	peel	a	bunch	of	potatoes	and	cut	them	into	sticks,	then	immediately	plunge	them	into	hot	oil	and	fry	them,	they	will	never,	ever,	ever,	be	as	good	as	the	french	fries	I’m	showing	you	below.	5.	French	Fries	for	President!	I	love	lists.	I	never	follow	them,	but	I	love	them.	But	it’s	really	true,	guys:	to	get	perfectly	golden	french	fries	that	are	soft	in
the	middle	and	crisp	on	the	surface,	plunging	potatoes	straight	into	oil	just	doesn’t	work.	The	starch	on	the	outside	of	the	potatoes	interferes	with	the	texture	of	the	fries	and	never	allows	them	to	become	nice	and	crisp,	and	in	order	to	cook	the	fries	long	enough	to	soften	the	potato,	the	outside	can	often	get	to	brown.	Utter	chaos,	I’m	telling	you!	Not
that	I’ve	ever	walked	away	from	any	form	of	fried	potato.	Let	me	just	set	that	record	straight.	But	once	you	try	french	fries	the	way	they’re	meant	to	be	made—and	the	way	they’re	made	by	most	restaurants	and	fast	food	chains—you’ll	have	a	hard	time	not	trying	to	find	ways	to	work	french	fries	into	your	weekly	menu.	Whether	or	not	this	is	a	positive
thing	is	something	I’ll	let	you	figure	out.	Begin	by	peeling	five	pounds	of	potatoes,	then	cut	them	into	sticks.	Throw	them	in	a	pot	or	large	bowl	and	cover	them	with	cold	water,	then	let	them	soak	for	at	least	two	or	three	hours.	Soaking	the	sliced	potatoes	is	the	fundamental	first	step	of	making	proper	french	fries.	The	soaking	process	removes	the
troublesome	starch	on	the	outside	of	the	potato,	which	will	help	the	fries	achieve	the	perfect	crispness.	Note:	Because	somewhere	along	the	way	I	got	into	the	habit	of	planning	ahead	for	fries,	I	usually	wind	up	soaking	the	fries	for	several	hours,	or	even	overnight.	Last	Sunday,	for	instance,	I	peeled	and	sliced	the	potatoes	before	church	and	let	them
soak	while	we	were	gone	so	they’d	be	ready	to	cook	up	when	we	got	home.	I’d	say	the	minimum	time	you’d	want	to	soak	the	potatoes	would	be	an	hour	or	so,	but	there’s	definitely	no	harm	in	going	longer.	By	the	way,	when	this	finally	breaks,	I’m	going	to	mourn.	You	don’t	need	this,	though.	Just	cut	the	peeled	potatoes	into	four	or	five	long	pieces,
then	lay	them	flat	and	cut	them	into	sticks.	But	I	love	that	french	fry	cutter.	It’s	seen	me	through	some	really	rough	times.	After	they’ve	soaked	awhile,	drain	the	fries,	then	lay	them	on	a	bunch	of	paper	towels	to	dry	them	off.	Blot	the	top	of	the	potatoes	to	remove	all	the	excess	moisture.	Next,	heat	a	pot	of	oil	to	300	degrees,	using	a	thermometer	to
monitor	the	temperature.	300	degrees	is	a	low	frying	temperature…and	I’ll	show	you	why	in	a	second.	Okay,	seven	seconds.	Working	in	batches,	add	the	potatoes	to	the	300	degree	oil…	Then	fry	the	potatoes	for	about	4	to	5	minutes.	The	key	here	isn’t	to	fry	them	or	brown	them	at	all…just	to	start	softening	them	up.	Note:	If	you	have	little	kiddos	in
the	house,	please	be	sure	to	put	the	pot	on	a	backburner!	Once	they’re	soft	(I	usually	use	the	spatula	to	cut	through	one	of	them	in	the	pot;	if	it	easily	cuts	through,	they’re	ready)	remove	them	from	the	oil…	And	drain	them	on	(new,	dry)	paper	towels.	Keep	doing	this	until	you’ve	fried	all	the	potatoes	at	300	degrees.	Then…crank	up	the	heat	and	bring
to	oil	to	400	degrees.	We’ll	finish	them	off	a	this	high	temperature.	Making	fries	is	fun!	Then	batch	by	batch…	Throw	’em	back	into	the	oil	and	fry	’em	till	they’re	nice	and	golden	and	crisp	and	irresistibly,	ridiculously	perfect.	When	they	look	like	they’re	brown	enough,	remove	them	from	the	oil…	Drain	’em	on	a	plate	with	a	napkin	or	paper	towel…
Then	sprinkle	’em	with	sea	salt.	Look	at	what	you	made!	A	beautiful,	golden	brown,	crispy,	tender,	gorgeous,	perfect	plate	of	french	fries.	If	you	can	do	this,	you	can	do	most	things	in	life.	Dig	in!
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