
 

Ingredients

Home-made french fries

4
Servings
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 40
minutes

Knife and 
cutting board Saucepan or 

deep fryer

Equipment

Bowl for soaking.

Wire strainer

Colander
Kitchen paper

Salt
400g Large, starchy potatoes 

(eg. russet)

2 tbsp beef tallow  
(optional - NOT VEGAN)

750ml Peanut 
oil

Cooking 
thermometer

Plate or tray



Access the cooking lesson: http://kitchenninjadojo.com/2016/04/19/gourmet-burgers-and-sides/

Instructions
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When the fries are dry, heat the oil to 150°C (300°F). Add 
the fries to the hot oil and cook for 3-4 minutes, until tender. 
Cook in small batches to avoid the temperature dropping 
too much. Stir gently with the wire strainer to keep them 
from sticking together. Transfer to a colander or wire rack to 
cool and dry. Leave for at least 5 minutes.

Heat the oil to 180°C (350°F). Add the fries and allow to 
deep fry for 4 minutes. Test one fry to ensure they have 
the texture you want. If not, fry for another 30-60 
seconds. When ready, transfer the french fries to a 
serving bowl or basket. Add salt or your preferred spice 
mix and serve immediately.
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Place a towel or kitchen paper on a plate or tray. Transfer 
the soaked potato sticks and cover with another towel/paper.

Pour the oil into your saucepan or deep fryer. If you eat 
meat, you can add some beef tallow to give the fries a 
greater depth of flavour. 
 
Tip: You can re-use the oil after making your fries. Allow it to 
cool, then pour through a fine-mesh strainer into an airtight 
container and store in your pantry.

1 Cut the potatoes into sticks. For a rustic look, keep the 
skin on the potato.

Transfer the potato sticks to a bowl of water and allow 
them to soak for at least 10 minutes (up to 6 hours). This 
washes excess starch from the surface and prevents the 
fries from burning before the inside is cooked.

150°C (300°F)
Deep fry: 3-4 mins

180°C (350°F)
Deep fry: 4-5 mins
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