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Spicy Fat Fries

“We perfected this recipe while working on the
Food Revolution television project in West Virginia PAIRY
and tested it in our Pilot Schools here in Fairfield. W

It seems wherever we go, kids can’t stop raving
about this version of a better steak fry. You may
adjust the seasoning however you see best fits your

asf
families taste.” - John Turenne, Food Consultant ‘: b
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Department this year. N aé'nd g ‘
4 each Russet (Idaho) potatoes ofithieliue SORYOUE
Y4 cup Vegetable Oil meelicounistesteyeomeleteiunch
1 tsp. Paprika
1 tsp. Cumin, ground
1 tsp. Garlic, granulated
¥ tsp. Salt

JAH UARY Y2 tsp. White pepper
BIRTHDAYS Wash and cut the potatoes the long way into 8

equally sized wedges. Mix spices together. In a

Ellis Island (121) - Jan. | large enough bowl, mix potato wedges, oil and
' spices and toss to coat evenly. Lay seasoned pota-

Bradley COOper (38) - Jan 5 to wedges in one layer on a baking pan. Roast in

425 degree oven for 15 - 20 minutes (turn the
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