INGREDIENTS

e 4 potatoes (medium, cut
into strips; sweet potatoes
would be great in this
recipe!)

e 2 Tbsp vegetable oil

French Fries

DIRECTIONS
1.

2.

W

l Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.

8 servings

Preheat oven to 450°F. Lightly oil a 9x13 pan
or a cookie sheet.

Wash potatoes and cut into strips. Pat dry on
towels.

Spread strips of potatoes in one layer in pan.
Distribute remaining oil evenly over potatoes.

Bake for 30-40 minutes until potatoes are
golden brown and tender. Turn frequently.

Season to taste with salt, pepper, herbs, or
even cheese.
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